





Peter Pan is the smoothest peanut butter made... 
proved by laboratory tests. Smoother 

eating ... never sticks to the roof of your mouth. 
Smoother, easier spreading . . . more sandwiches per jar 
It's smooth right down to the bottom of the jar — 

no oil separation ever. Put smoother, 

flavor-rich Peter Pan on your shopping list today. 


PETER PAN PEANUT BUTTER 
America's favorite 


Listen, Kids! Peter Pan presents “SKY KING” 5:15 P, M. Mon. thru Fri, ABC 








HESE LOVELY models have smiled at you 

from the covers of countless magazines. 
And with their children, they've brightened 
many a page in Ipana's "Model" Mother 
series. Now see them all together—and see 
how effective “model” dental care can be. 


For these mothers have taught their young- 
sters to follow their own prized dental rou- 





Virginia Swensen and son Georgie of Miami 





Janet, Margaret and "Hank" Johnson of N. Y. C. Connie Joannes Dickman and sons of New Jersey 
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Laura O’Banion and daughter Patty of Miami, Fla. 











Kitty Higgins of Lebanon, N. J. and daughter Kate ~ 


10 Model Mothers, 12 youngsters, 
22 sparkling smiles! 


tine: Regular brushing followed by gentle gum 
massage with Ipana, the tooth paste specially 
designed for this purpose. 

This dental care must be the right one—it’s 
based on the same theme thousands of 
schools and dentists teach—that a radiant 
smile depends on sparkling teeth. And spar- 
kling teeth call for firm, healthy gums. 





Evelyn Condon and Debby of New York City 


Nancy and Harriett Shepard of Florida 


Firmer gums, brighter teeth—with Ipana and Massage 


WHICH OF THE UNLUCKY 


THE UNLUCKY SEVEN 


1. Digestive Upset 

2. Poor Appetite 

3. Lack of Pep 

4, Cranky and Irritable 
5. Heartburn 

6. Headachy 

7, Washed-Out Look 










ANY ONE MAY MEAN . 
You NEEO ED THIS —— 


GENTLE CAKATIVE/) 


Why suffer with a single one of the Unlucky 
Seven Symptoms when caused by constipa- 
tion? Do as thousands do — get prompt, but 
gentle relief with pure vegetable Saraka... 
so gentle and pure, so thorough and sure. 


NO “LAXATIVE SENSATION” 


No psyllium seeds! No milk of magnesia! No 
mineral oil! Saraka combines two of the 
most effective pure vegetable ingredients. 
One acts like needed high-residue foods... 
in concentrated form. The other gives gentle, 
thorough action! 

Usually works overnight! No three-day 
wait with Saraka! Results are so nearly 
natural, most people have no “laxative sen- 
sation” at all. Your own doctor can tell you 
all about Saraka’s superiority. 


TASTELESS! MORE ECONOMICAL! 


The whole family likes Saraka, and it goes 
further. Get the original Saraka in the 
orange and yellow box! Caution: Use only 
as directed. At drug counters everywhere. 
Double your money back if not satisfied. 


^0 ome LUMI Eanes 
SOU MORE GENTLE, MORE 
THOROUGH RELIEF Í 








49¢ for 
Twenty helpings 


The Original Pure Vegetable 


SARAKA 


SO GENTLE AND PURE, SO THOROUGH AND SURE! 
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WOMAN'S DAY 


Keep Your 
Shirt on, 
Fellow 


This letter was written by 
GARRETT MATTINGLY 

to a young veteran sorely 

disturbed about today’s vol- 

canic world. It contains the 

author's well-considered advice 

on the problems facing us all 


DEAR BOB: 

I am guessing, the same as you would 
be guessing, but I say there isn't going 
to be any war with Russia. Not soon any- 
way. You've started to take that degree, 
and a college degree can be a prett 
important thing in your life. Stick with 
it. 
What you say about quitting college 
for a job, and getting into the money 
while you have the chance, sounds con- 
fused to me. You admit that you'd feel 
a little ashamed to drop out now. You 
say you wouldn't think of doing so, if 
you could feel sure that a new war 
wouldn't come along to make nonsense 
of your plans. And you ask my advice. 
All right. I say, keep your shirt on, fel- 
low, and buckle down to finish what 
you've started. No, you can't be abso- 
lutely sure there won't be another war. 
Certainty is more than you have a right 
to ask for. You just have to figure the 
odds and we had better, for the sake 
of peace, try to keep as calm as we can. 

With the kind of stories the news- 
papers keep printing, and the kind of 
books that get published almost every 
week, keeping calm isn't always easy, I 
know. Just from the way the news is 
angled, anybody would say that we are 
a lot nearer to war with Russia right now 
than we were with Germany in 1939. 
And a good many people appear to be 
more enthusiastic about the idea than 
they were eight years ago. Some news- 
papers seem to take à good deal more 
trouble to dig up nasty stories about the 
Communists, than they ever did in the 
past to print what the Nazis were doing. 

Not that there isn’t a lot of truth, I 
expect, in most of the anti-Russian 
stories. And I don’t mean to say that the 
situation isn’t serious. When two big 
countries get to snarling at each other, 
it’s always serious. I certainly don’t mean, 
either, that we ought to back down and 
get out of the Russians’ way. That not 
only wouldn’t be the decent thing to 

[Continued on Page 106] 
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Your new Thor 
Gladiron starts, stops, 
opens and closes at 
the touch of a single 
knee control... 

it's Automagic! 


HANDIEST HELPER! 


A full-size ironer 
made to do a full- 
size job, yet the Glad- 
iron is so compact it 
folds to closet size 
{stores in 134 square 
feet of space!), wheels 
easily to the coolest 
4. Of sunniest. . . spot 
for ironing. 


Sit down and iron with a Gladiron and 
"mountains of clothes" won't faze you. You'll just give 
the orders (touching a single control with your 
knee) while the Gladiron does the work. Instead of 
standing up and pressing down, you'll. merely guide 
clothes through the Gladiron. Even hard:to-iron 
shirts are easy with the Gladiron's special sleeve-size 
roll. Ask: your Thor dealer to show you 
the exclusive One-Minute Shirt Demonstration. 
You'll see why Gladironing is glad ironing! 


HURLEY MACHINE DIVISION 
Electric Household Utilities Corporation, Chicago 50, Illinois 
Thor-Canadian Company, Ltd., Toronto, Са 
Plants in Chicago, Ill,.; Bloomington, Ill.; El Monte, Calif.; Toronto, 
Canada; London, England 
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HAMBURGER AGAIN 


You can always 
main dish at low cost. 


S 


Mrs. George Belding won first prize for her recipe for Pea Soup with Meat Balls 


PEA SOUP WITH MEAT BALLS 
Costs 41 cents (May 1947) 
Serves 4 t0 6 — Woman's Day Kitchen 


1-1/4 cups yellow | 1/2 pound ham- 


split peas burger 
2 quarts water 2 beef bouillon 
1/4 cup rice cubes 


Salt and pepper 


3 medium onions 
1 teaspoon thyme 


Soak split peas in water overnight; do not 
drain. Add washed rice, 1 chopped onion 
and thyme; cook until peas are very tender 
(about 2 hours). Shape hamburger into 
small balls; brown in Millet; add to soup 
mixture. Cook 2 chopped onions in meat 
drippings in skillet 10 minutes or until ten- 
der; add to soup mixture. Add bouillon 
cubes, stirring gently until dissolved. Season 
to taste. 

Mrs. George Belding, Springfield, Mass. 


BARLEY-ONION SOUP 
WITH BEEF BALLS 
Costs 76 cents (May 1947) 
Serves 8 — Woman's Day Kitchen 


l pound hamburger 

6 large onions 

Dash of Worcester- 
shire 

Salt and pepper 


1/2 cup barley 

l quart water 

2 quarts soup 
stock or water 


Soak washed barley in water overnight; do 
not drain; add soup stock and bring to boil; 
cook until barley is tender (about 1-1/2 
hours). Shape hamburger in small balls; 
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rely on hamburger 
These prize-winning 


to provide a satisfying 


recipes are new 





brown in skillet; remove from pan. Cook 
chopped onions in meat drippings until 
tender and lightly browned. Add meat balls 
and onions to soup mixture; simmer 30 
minutes. Season to taste. 

Mrs. Andrew Brown, Lynwood, Calif. 


PARSLEY-HAMBURGER PATTIES 


Costs 65 cents (May 1947) 
Serves8 | Woman’s Day Kitchen 


1 pound hamburger | 10 slices bread, 


2 large onions, cubed 
chopped 1-1/2 teaspoons 
8/4 cup chopped salt 
parsley 1/2 teaspoon pepper 
1/2 cup water Flour 
Fat drippings 


Mix hamburger, onions, parsley and water; 
add bread cubes and seasonings; mix well. 
Shape into thin 83-inch patties; dip in flour. 
Brown on both sides in shallow fat. 

Mrs. William A. Reilly, Strasburg, Pa. 


THE ROBBINS’ MEAT PATTIES 
Costs 46 cents (May 1947) 


Serves 4 — Woman's Day Kitchen 
1/2 pound ham- 2 tablespoons 
burger chopped olives 
1/2 cup fine dry 2 tablespoons liquid 
bread crumbs from olives 
1/4 cup grated 1/2 teaspoon salt 
cheese 1/4 teaspoon pepper 


1/2 cup finely 
chopped green 
pepper 


1 egg, grade B, 
beaten 
1/2 cup milk 


Combine ingredients; mix well. Shape into 
patties about 2 inches in diameter. Bake in 
moderate oven, 350°F., 35 minutes. 

Mrs. Eugene B. Robbins, Piermont, N. H. 


SWEDISH BEEF BALLS 


Costs 65 cents (May 1947) 
Serves 6 Womans Day Kitchen 


1 pound hamburger | Salt and pepper 

1 large onion, Dash of nutmeg 
minced 3/4 cup sour cream 

1 tablespoon 2 tablespoons fat 
chopped parsley | 3 tablespoons flour 

1/2 cup mashed 3 cups hot water 
potatoes 


Mix hamburger, onion, parsley, potatoes, 
1-1/4 teaspoons salt, dash of pepper and 1/4 
cup sour cream. Roll into 1-inch balls and 
brown slowly on all sides in fat. Remove 
from pan; make gravy with fat drippings, 
flour and water. Add seasonings. Just before 
serving, stir in 1/2 cup sour cream. 

Mrs. R. Eugene Williams, Canfield, Ohio 


MEAT BALLS, POLISH-STYLE 


Costs 77 cents (May 1947) 
Serves 4to 6 Woman's Day Kitchen 


1 pound hamburger | 2 tablespoons fat 


1 egg, grade B 1/2 cup dried rye 

1/2 cup fine dry bread crumbs 
bread crumbs 1 No. 2 can 

1 teaspoon salt tomatoes 


1/2 teaspoon pepper | Juice 1 lemon 
2 tablespoons 
minced parsley 


Combine hamburger, egg, bread crumbs, 
salt, pepper and parsley; mix well. Shape 
into small balls; brown in fat. Sprinkle rye 
crumbs over balls; add tomatoes and lemon 
juice. Cover and simmer over low heat for 
45 minutes, adding water if necessary. 

Bernice G. Overman, Staten Island, N. Y. 


Other winners are: Therese Ehlers, Ha- 
verstraw, N.Y.; Leona Massie, Rochester, 
N.Y.; Mary E. Todaro, Brooklyn, N.Y.; 
Mrs. Jennie Walborn, East Chicago, Ind.; 
Mrs. John W. Zarnowski, Olyphant, Pa. 
Their prize recipes will be printed soon. 


COLD PLATTER CONTEST 


Next time you serve a good cold 
supper jot down the menu and send 
us the recipe or description of the 
main dish. Cold cuts, potato salad, 
deviled eggs, tuna fish salad, macaroni 
salad, all deserve their popularity, but 
when you tire of the stand-bys what 
do you serve? We especially want ideas 
for cold platter meals suitable for 
the last warm evenings in September. 

There will be six $10.00 prizes 
for recipes and ideas considered 
best in the opinion of the judges. 
Winners will be announced in the 
September issue. Mail your cold meal 
suggestion by June 15th to Food Con- 
test Editor, Woman's Day, 19 West 
44 Street, New York, 18, N. Y. 
Please print or type your name and 
address and don't forget to say "I 
authorize you to use my material." 





WOMAN'S DAY 


Mother! Here are | io 


MEATS for BABIES ` 


that are all meat 
tempting, nutritious MEATS for sturdy growt 


to serve 
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Your baby needs more protein than a "taste" of 
meat in a mixture of foods gives him. Oh, much 
more, Mother! Your baby actually needs three to 
four times more protein, proportionately, than an 
adult! That’s because he’s growing so fast, and 
complete, high-quality proteins, the kind found 
in meat, are the building blocks of the body. Your 
baby is building his body for life now. Help him 
build it right with Swift's Meats for Babies— 
Strained or Diced. Meat is also one of the best 
ways to give your baby natural B vitamins and 
iron, for good red blood. 

Variety is the foundation of good nutrition. Doc- 
tors say your baby needs many different foods... 
fed separately—not mixed together—so that baby 
acquires a taste for a well-rounded diet. Swift’s 
Meats for Babies will help you do this. There’s a 
variety of six tempting binds that babies just 
naturally like: beef, lamb, pork, veal, liver and heart. 
Ask your doctor when to start feeding your 
baby on Swift’s Strained or Swift’s Diced Meats. 
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Swift's Strained Meats—for young babies 





Soft and smooth, these tempting, nourishing meats 
may be fed as soon as baby starts taking any solid 
foods. There’s no sieving, no scraping, no waste 


—Swift’s Strained Meats are all ready to heat and aas 
EEF n, 


Switt's Diced Meats—for older babies м с = us £ wifts Meats 


Tender, juicy cubes of meat just baby bite-size, Swift’s Diced Meats 
for Juniors are firm enough to encourage chewing in the older baby. 
Both Swift's Strained and Swift’s Diced Meats are from fine, selected, 
lean U. S. Government Inspected Meats. Each 
vacuum-sealed tin of Swift's Meats for Babies or 
Meats for Juniors contains two average servings 
of meat — at a fraction of the cost of home prepa- 
ration! Get a supply from your nearby food store 
today! 


SWIFT & COMPANY - CHICAGO 9, ILL. 


е 





Copyright, Swift & Company, 1947 
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Tampax 


Wy 

Б, 5 

When "those miserable days” arrive each 
month, you can really experience a new 
lease of life by using Tampax for sanitary 
protection. This doctor-invented product 
is very small and dainty—meant for wear- 
ing internally. This may seem like a 
strange and novel idea at first, but it 
certainly saves a woman from some of 
her monthly worries—at least five of 
them, as follows: 

You need not worry about odor, for 
Tampax causes none. You need not worry 
about bulges and wrinkles caused by 
belts and external pads. The same ap- 
plies to chafing. Also, you needn't worry 
remy about carrying a conspicuous 
"ETT box home from the store, be- 
Md cause a month's supply of Tam- 
ШШШ pax goes heatly into your purse! 
And when disposal time arrives, Tam- 
pax has only 1/15 the bulk of "the 
other kind." 

Wear Tampax in tub or shower—or 
while swimming. Pure surgical cotton. 
Slim disposable applicators. Three ab- 
sorbency-sizes sold at drug and notion 
counters. Look for Tampax Vendor in 
restrooms throughout U.S. . . . Tampax 
Incorporated, Palmer, Mass. 






Accepted for Advertising 
by the Journal of the American Medical Association 
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The skirt of a wool jersey suit was much 
too short and skimpy, so we turned it 
into a pair of little-boy type shorts to 
wear with the jacket. Using view B, the 
short version of Butterick 3376, a pa- 
jama pattern, we ripped the skirt apart 
at the seams, and laid the pattern pieces 
so that the hemline of the shorts coin- 
cided with the hemline of the skirt. We 
cut the shorts as long as the fabric would 
allow. The crotch was pieced with fabric 
from the unused top part of the skirt. 
We left the jacket untouched. 





FOUND MONEY OUND MONEY 
RECONVERTED FOR SUMMER 


N ex-Navy officers summer whites 
made a suit for his wife. To get a 
fitted basque-jacket and straight skirt 
combination, we used two Butterick pat- 
terns: 3888 to make a size-12 jacket from 


.his, and 3152 to make a straight skirt 


from the trouser legs. To get the new 
jacket, we first ripped the old one apart 
at the shoulder and side seams, and re- 
moved the patch pockets. There was 
plenty of fabric to cut the new jacket 
front from the old. To get the back of 
the new jacket, we laid the pattern so 
that the new waistline coincided with 
the old. This brought the pattern about 
5” below the old shoulders. New sleeves 
were cut from the old. To make the skirt, 
we cut the trousers off below the crotch, 
and used only the legs to make the skirt. 
We ripped the legs at all seams, getting 
four pieces, and stitched the inner seams 
together at front and back. The pattern 
was laid so that the waist of the skirt 
would coincide with the cuff of the 
trousers, and the skirt hem would fall 
on the fuller part of the trouser legs. 


An evening dress of striped pique with 
worn sleeves and a tight bodice, made 
a housecoat when combined with one 
yard of white pique. We first removed 


grr 
2 


the old sleeves, and cut the back 9} 
lower. As a guide in cutting new shoul- 
ders, yoke and sleeves, we used But- 
terick 4120, a blouse pattern. We slit 
down the center front from neckline to 
hem, bound each side with a 1%” strip 
of white pique, fastened with hooks and 
eyes. We cut sleeves to X length, bound 
with 1%” cuff of the stripe. 


WOMAN'S DAY 


жу ШШШ MONE |] lost that fagged-out feeling 






A man’s white shirt, 
worn at collar, cuffs 

and front closing, 
made a grown-up nightshirt for a 4-year- 
old boy. Using Butterick 3666, it was 
easy to make the new front from the 
old by seaming up the button closing, 
and laying the pattern piece so that the 
shoulders of the pattern coincided with 
the shoulders of the man’s shirt. To cut 
the back, we laid the pattern pieces 
below the old yoke. New sleeves were 
cut from the old shirt sleeves. 

Using X yard of blue cotton, we bound 
the neckline and sleeves, and made a 
tiny patch pocket. The front closing was 
fastened with pearl buttons. 





PHOTOGRAPHS BY RAY KELLMAN 


A lovely hand-blocked silk scarf, printed 
in red on white, was turned into a cap- 
sleeved blouse, with the lavish border 
serving as the only trim. 

For directions see the HOW-TO Sec- 


; Po 5 
tion, beginning on page 73. 
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in an Airy-Light 
SPENCER SUPPORT” 


























































Do You Want to Make Mond 
inaprofessionaltype of business? 
Experience not needed—we train 

you. Profitable—interesting. ÛJ 





Check here [] for information. 


Also made in Canada at Rock Island, Quebec. 


SPENCER “Savane” 


Reg. U. S. Pat. Of. 


Lordosis 
Posture 





At right: In the 
foundation and bras- 
siere she wore before 
she got her Spencer. 
Note sagging breasts 
and abdomen. 


At left: In the 
Spencer Body and 
Breast Supports de- 
signed especially for 
her, to give health- 
ful support, lovely 
lines. Magnifying 
glass shows this cool, 
open-weave fabric. 


That fagged-out, run-down feeling is often 
caused by a sagging abdomen which places a 
tiring strain on the muscles and ligaments of 


your back. 


Your lightweight Spencer Support will hold 
sagging muscles in their correct position, thus 
relieving muscular back-fatigue. Your Spencer 
Breast Support will hold your breasts in a na- 
tural, healthful position which will improve cir- 
culation, help nature restore tone to tissues. 


Your Spencer Body and Breast Supports will 
be individually designed, cut and made to meet 
your physical needs — and yours alone. Every 
Spencer is guaranteed never to lose its shape. A 
support that losesits shape loses its effectiveness. 


Send Coupon for Free Information 


Send coupon below for fascinating booklet or ask any 
dealer in Spencer Supports to show you how a Spencer 
can help you. Spencer dealers are expert, specially 
trained corsetieres. Look in telephone book under 
“Spencer corsetiere” or “Spencer Support Shop.” 


Spencer Designers Also Create 
Surgical. Medical Supports 


For the many thousands of doctors who prescribe them, 
Spencer Designers create special supports to meet the 
doctors’ requirements for such conditions as: back de- 
rangements and following spinal, abdominal or breast 
operation; dropped abdominal organs; movable kid- 
ney; maternity and after childbirth; certain hernia 
cases: heart conditions where abdominal support is 
ц 
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“TO: ANNE SPENCER 
Spencer, Incorporated 
143 Derby Avenue, New Haven 7, Conn. 


Please send your free booklet. I have 
marked my posture problem at left. 





Breast ; 
(Please print) 


Problems Name 


Ptosis 


— Posture Street 


ty & State 
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| _FOR ABDOMEN, BACK AND BREASTS 
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BORDEN'S 


Cheese n Bacon 


COCKTAIL SPREAD 





Now !raste what Borden's been blend- 
ing! It’s the brand-new Cheese ’n’ Bacon 
Cocktail Spread. © ~ 


Acreamy spread with sharp aged Ched- 
dar cheese for a base—mixed through 
and through with flavorsome bits of crisp 
broiled bacon. Slightly salty, slightly 
smokey... with a tantalizing tang! 

Cheese ’n’ Bacon—it’s a favorite com- 
bination with folks from eight to eighty. 


And now Borden’s brings it to you ina 
smooth, spreadable spread. Dandy snack 
on a cracker. Refreshing with summer 
refreshments. Wonderful by itself or with 

. lettuce or tomato in picnic sandwiches. 


Try this newest of all the wonderful 
Borden's Cocktail Spreads. Get Borden's 
"Cheese 'n' Bacon" at your store today! 

©The Borden Company 


Borden's Fine Cheeses 


tf i5 BORDEN'S, IT'S GOF To бє боор! 


Wonderful! "= 


Our Contributors The Webbers are back! (“Ferry 





TENTH YEAR 


Tavern? page 28.) Olga and Everett Webber 
whom you may remember from “Boughten 
Woman" and "Shotgun Wedding," published in 
Woman's Day back in '42 and '43, have gone in for 
a four-part story, the first of which we give you — 
this month. The authors still live in the Ozarks ` i | 

near the Pea Ridge battlefield where the Arkansas- к. ۴ 
Missourı-Kansas section has served up such good , 
material for their stories of pioneer and Civil War : з r : 

days. . . . A newcomer to Woman's Day, Loula е i 
Grace Erdman ("Thanks to Aunt Millicent," page Loula Grace Erdman 
44) has published about forty stories and articles 
and two books, Separate Star and Fair Is The 
Morning. Her youth, which was spent in the tag 
end of the horse-and-buggy era, gave her memo- 
ries of painted china, cut glass, church oyster 
suppers and Christmas bazaars to draw on for 
background. . . . The only other newcomer, Becky 
Reyher (“The Bride Wore White,” page 18), has 
written all kinds of things and conducts a weekly 
radio program in New York called “City Fun With 
Children.” . . . Garrett Mattingly, who wrote “Don’t 
Send Your Boy to Harvard” (June, 1946), gives 
a young G.I. some thoughtful advice in “Keep Your 
Shirt On, Fellow” (page 3). Dr. Mattingly has 
taught European history at Harvard and Northwestern, written books and 
articles on the subject, and has spent a number of years in various European 
countries. . . . In his chart on Christianity (pages 30-31) William Bolin 
has done an outstanding job, we think. Some day you'll be seeing it in 
this author-artist’s book along with a collection of other historical charts 
representing years of study and compilation on Mr. Bolin's part. 





Becky Reyher 


Cover Talk The school on this month's cover is in West Thornton, Grafton 


County, New Hampshire. It was built in 1893 and is heated with a large 
wood-burning stove. The school has thirty pupils from six to fourteen years, 
all presided over by Mrs. Mildred E. Thompson, who has been brought back 
to teaching by the shortage of teachers—after fifteen years of housekeeping. 
We wondered why the extra flagstaff in the tower. It's apparently a leftover, 
for the small flag is the one the boys raise and lower each day. 


Name? Marital Status? Number Of Children? For years now 


women have been criticized for being less objective than men . . . for reducing 
everything to the personal. Well, just recently it dawned on us that the 
personal may be the best common meeting ground of different and differ- 
ing peoples. We are not given to majestic thoughts and this one came close 
to bowling us over. It happened out at Lake Success. We 
had been vacillating between the meetings of the Security 
Council and of the Status of Women Commission. The men 
delegates were urbane and poised; in comparison, the 
women seemed harried, a little flushed and occasionally 
quite ruffled. Much more personal in their comments and 
objections, more inclined to add a word of criticism, some- 
times a caustic phrase or two. For that very reason they 
seemed more human, more together—like a family, with its 
eritical bickerings. Where the men had the smooth, cold 
formality of strangers who could go on for years politely 
holding out for their own opinions, you had the feeling that if some agree- 
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Dinner At Eight Dr. Lillian M. Gilbreth of Purdue 


"And thou shalt be secure, 
because there is hope." 
JOB 11:18 





ment weren't reached among the women, something would give at the seams. 
Later, when the press met these delegates at the party given by our own 
Judge Dorothy Kenyon, the personal element in our sex became even more 
apparent. A couple of minutes after meeting her, we were explaining to 
Mrs. Begtrup, the Danish delegate, the difference between an Elizabeth Arden 
and a Helena Rubinstein massage. We had reached a common meeting 
ground just like that. The son of one of the press was introduced to Mrs. 
New, the Chinese delegate, who immediately asked his school status and 
whether he considered Harvard superior to Dartmouth where her son is study- 
ing. Her nephew, a Harvard man, seems to be lording it over young Mr. 
New. The point we're trying to make is that it's going to be pretty hard for 
us to feel alien toward someone whom we've been advising about so personal 
a matter as her massage . . . and Mrs. New may be an Oriental to some, but 
to us she's a Dartmouth rooter from now on. We think it was Miss Sutherland, 
the English delegate, who said she likes suburbs better than cities and who 
seemed disappointed that mid-Manhattan had been chosen as the U. N. site. 
That little insight into a delegate's personal make-up might make it much 
easier to understand why she's being difficult some morning. Maybe she's not 
building up an international incident at all—just feeling the effects of the fog 
whistles on the East River. 

We bet the men delegates don't even know which of their fellow members 
are married. And how in the world can you judge the gravity of a delegate's 
stubborn objections if you don't even know that he may have lost a skirmish 
at breakfast with the little woman? : 


University made the observation in a recent speech 
that women office workers who were looking forward „д, 
to dates in the evening showed no evidence of "4 
fatigue at the end of the day, while those with no 
such gaiety in prospect were exhausted. This offers 
endless possibilities and it is probably only a ques- 
tion of time before personnel directors will be run- 
ning an escort service on the side. 


This Month’s Reading This month we caught up on books we'd set aside 


for leisure—the leisure you want for books you know you'll like. One of 
these is Frank Sullivan’s A Rock in Every Snowball (Little, Brown), which 
is a collection of that author's more hilarious pieces and the "more hilarious" 
of Sullivan is nothing to be sneezed at. We even reread two we'd chortled 
over in Woman's Day—“Father and that Snodgrass Boy” (February 1945) 
and *Keep Your Sandwich Dry" (December 1945)—and found them just 
as funny. Then we dipped into a boy's book—The Quest of the Golden 
Condor (Knopf) by the well-known illustrator Clayton Knight—and found 
ourself reading on. It’s the kind of book you give a youngster because he'll 
like it-and you make character with his parents because the young idea 
acquires some information painlessly. Our Food Director has had a busman’s 
holiday with More Than Cooking by Stella Standard (Vanguard), How To 
Cook Well by Anne Roe Robbins (Crowell) and You Can 
Cook If You Can Read by Muriel and Cortland Fitzsim- 
mons (Viking Press). Stella Standard, she reports, shows 
a nice hand with seasonings—almond extract in chocolate 
pie, savory and ginger in meat loaf, thyme and vermouth 
for pork chops, honey and mace in mashed sweet potatoes. 
How To Cook Well is designed for the girl who hasn't 
cooked at all. It tells why as well as how and gives a lot 
of good recipes. The Fitzsimmons’ book is one which cer- 
tainly enables one to eat well while learning to cook, and 
* shows how to get a meal together on time. 
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Make his 
appetite sit up 
and say-mmm! 


Derby Steak Sauce puts zing in 
meals however you use it. A drop or 
two glorifies a steak. o spoonful 
(stirred in while cooking) turns 
an ordinary dish intoa proud specialty. 
Use this rich, full-bodied sauce in the 
kitchen and at the table, to make 
good food taste magnificent. Send 
for FREE Recipe Book. 


FIRST AÍD FOR 
CLEVER ‘COOKS 


GLASER 


Y - 
LJ 
ATS rism AND DRESSIMA 
ез == 
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DYescloNy 


GLASER, CRANDELL CO. 
Dept. R6, Chicago 8 
Send copy of your FREE illustrated recipe 
book telling how to season with sauces. 





An exchange of opinions and practical experience 


by our readers—for our readers 





NEIGHBORS 


Edited by DOROTHY BLAKE 


N a train I overheard someone say, 
Somehow the happiest people I’ve known 


woman has everything!” 


“My, how I envy Jean! That 


didn’t have everything by a long shot. What they wanted they planned and 
worked for—often for months or years. What they had was treasured 
and cared for until personal possessions were a part of the family life 
and enjoyed by all of them. And often the addition of something for 
pleasure or for comfort was the result of the thrifty and ingenious use of 
old belongings on hand. No, I don’t envy Jean. 


I Can Have Fun! 


One day, while I was waiting for the 
water to heat for dishes, I ran across an 
old snapshot, taken before I was mar- 
ried. Laughing, with hair blowing every 
which way, I was hanging out stockings, 
taken from a dishpan at my feet. 
Startled, I could not remember owning 
a dishpan in those gay bacheloress days! 

For ten years since then, life had been 
a round of dirty dishes, correcting chil- 
dren, three meals a day and a budget. 
I fidgeted when a neighbor came in. The 
clothes were soaking and should be hung 
out in time to make the pie for dinner. 
I wasn’t dressed well enough and had 
to finish the ironing when my cousin 
asked me to lunch. I had no time to read 
to the children. A’ picnic was too much 
work. 

Before marrying, after a full day’s 
work at the office, it had been fun to get 
things ready in time for friends to come 
to dinner. I must have washed dishes but 


I can’t remember doing so. Now I was 
letting the routine get me down. Even 
with a large house, a husband and two 
active boys, I could manage to have fun! 
I planned meals carefully, often prepar- 
ing larger quantities to reheat, or serve 
in a salad. I washed all at once, let the 
children wear smoothed play clothes, 
unironed. I quit fretting about my 
clothes:and looks. I thought clearly about 
what I was doing, whisking through 
necessary jobs, not standing and dream- 
ing about them. 

I shifted to essentials: company for 
a neighbor, a joke for a lonely child, 
lunch with friends, reading a new book. 
Sometimes I dated my husband to call 
on friends, go to a movie. 

I feel ten years younger and have dis- 
covered I have the finest neighbors any- 
where. The family love the new regime. 
They compliment me on the tasty food, 
the children help and love to be with 
me, my husband, just as good company 





Mrs. Bocciarelli has this „over her sink 
just as a reminder to keep on smiling 


The Sedgwicks—Sara, Hank and their 


mother manage a lot of good times 


as in early days, tells me I look prettier 
than ever. I framed my early snapshot. 
It hangs in the kitchen to make me re- 
member that my family and friends want 
me, not a disciplinarian, dishwasher and 


mopper-upper. 


MRS. CARLO BOCCIARELLI, Oxford, Pa. 


Hank Conducts Our Concerts 
“Music hath charms to soothe the sav- 


age breast’—and the youngsters in 
UR too. When m Dank b E 
“two and a half years old, his father built, 
of used parts, a reasonably good electric 
phonograph. All of us enjoyed the enter- 
tainment provided and to our amaze- 
ment, Hank soon was able to tell us the 
titles-of the songs whenever they were 
played. Well, one day I was tired and 
did not wish to get up to change the 
record so on the spur of the moment de- 
cided to have Hank do the changing. 
The results were perfect. 

From then on he was official record 
changer and in no time at all, he could 
tell which orchestra was going to play 
the selection. Needless to say, he broke 
several records but we started out with 
old ones and he soon learned to handle 
them with care. As I see it, besides being 
a savage charmer, music for the young- 
ster is an excellent entertainer, and in 
our case it certainly developed physical 
dexterity, in operating the phonograph, 
and a wonderful memo 

MRS. WILLIAM SEDGWICK, Louisville, Ky. 


My Message to G. I. Wives 


With so many married veterans re- 
turning to college, schools are trying to 
solve labor shortages by employing vet- 
terans’ wives for campus positions. But 
what is happening? Girls working in the 
college libraries demand time off to do 
their marketing. Those engaged as secre- 
taries resign if their hours are not ad- 
justed to their husbands’ study periods. 
Then, scorning such means to eke out 
family finances, they complain that the 
government is not providing their hus- 
bands with a decent living allotment. 





Their dog Punch is very much a member 


of the James J. Christie G. 
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1. family 





It is not only veterans who suffer from 
the housing shortage. G. I. wives who 
voice indignation at having to move in 
on in-laws with a husband and baby, 


forget that the older generation would | 


not choose this arrangement. 

Every housewife has budget trouble 
today. Yet wives of veterans, who get 
priorities that civilians miss, do the most 
talking about the high cost of living. 

I am married to a veteran of five years 
overseas. Approaching thirty, I deplore 
the years we have wasted without being 
able to start a home and family. But 
I can’t feel that the world owes us a 
living, just because we had a share in 
history’s greatest war. 

Come on, G. I. wives, where’s that 
courage and sense of humor you showed 
while your men were away? Have you 
forgotten how lucky you are that they 
came back? Don’t you want them to feel 
that you were worth fighting for? Most 
of you are younger than the average pre- 
war bride; your real lives are still ahead. 
Of course it’s a tough world today, but 


let’s help rebuild it! 
MRS. JAMES J. CHRISTIE, North Edgecomb, Me. 


We Live On a Sailboat 

Having grown up as a “Modern Miss” 
and become a “Modern Mrs.,” I natu- 
rally took for granted the conveniences 
of Today. 

Since living on a 34-foot deep-draft 
sailboat for the past year, I have found 
it necessary to substitute some of grand- 
mother’s methods! Maybe some other 
young housewives, unable to get new 
electric toasters, irons or washing- 
machines, will take heart from my ex- 
periences. The following hints gleaned 
from old-fashioned ideas have helped 
me. 

Laundering in buckets of cold water, 
I first soak the clothes in plain water. 
Even just dipping them into clear water 
before introducing to soapy water will 
help to remove the dirt. Boil towels and 
grubby white items in a bucket of soapy 
water for fifteen minutes. An ironing 

[Continued on Page 110] 





The 34-foot 
home to the Carters, Miami Beach, Fla. 


sailboat—Flood Tide—is 
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10 Finished Glasses 
from 27% Pounds of Sugar! 


LSID 7 





SURE-JELL, the 
powdered pectin product 
that helps ALL FRUITS 

JELL JUST RIGHT! 


YOU ALWAYS USE 
RIPE FRUIT— 
for EXTRA-DELICIOUS 
ripe-fruit flavor! 








JAM 


SURE-JEL 



















RRY/ JAM 


1 box Sufe-Jell 
4 hard boil. Add 


L/STRAWBE 


614 cups sugar 












4 cups prepared T q юше comes E 
re fruit, CT oni sugar at I [ling boil and boil 
repare 1^7 7... Mberries- : lI rolling tly. 
aa fully Re 5.6  Bringto cad stirring constant y 
qu red fruit into a hard. 1 mme es kim, pour 
Measure pen Measure sugar Remove om fires еа "Makes 
t saucepaP- , afin at 00“ 
М oat set aside- sch uickly ounce glasses: 
into . o fruit over hig about 10 
place Perg nee stir until mur a 
c à Sure-Jell, 


Just a HALF-MINUTE 
boil for jelly, 

ONE MINUTE'S boil for 
jam, with Sure-Jell! . 


=F 


65 RECIPES 
IN EVERY BOX— 
a different recipe 
for each fruit! 


4. 


About 10 GLASSES! 
You surely get YOUR 
SUGAR'S WORT 
with Sure-Jell! 


SAVE SUGAR— WITH SURE-JELL RECIPES! 


From the same amount of sugar, 
every Sure-Jell recipe averages) 
one-fifth more finished glasses, 

of jam, jelly, marmalade! 





A Product of General Foods 
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SNOWY FRUIT. WHIP 
1 package Mese ut gelatin dessert | 
1 
e 
| 
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1 cup boiling water 
1 cup raspberry juice 
34 cup ae frozen or canned | 
1 cup White House Milk, chilled. 
1 12-ounce jelly roll : 
Dissolve gelatin in boiling water. 
Cool. Add raspberry juice, chill until 
syrupy. Beat with rotary egg beater. 
Add raspberries. Chill can of White 3 
House Milk. (May be put in freezing 
tray for very rapid chilling.) When - 
very cold, beat until thick and fluffy. . 
Fold into ‘gelatin mixture. Line 9-inch |. 
round spring mold with waxed paper. 
Arrange Y2-inch slices of jelly roll 
around sides and bottom of mold. Pile 
gelatin mixture in center and chill in - 
| шере until firm. Unmold. Serve. 
in wedge-shaped pieces. 
10 servings. 


loea ЕЕ m In m RETO n a rm nn 


For Creamy-Rich Milk Dishes, 
It’s White House Every Time! 


Easy to fix—fast—chock-full of flavor. The 
secret? White House Milk! Yes, for creamy- 
rich, smooth-as-satin texture and tempting 
flavor, use White House in all your milk 
dishes. Get some today. There’s none better! 





FOR EVERY MILK М 


Theres None Better 
WHITE HOUSE MILK 
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RADIO by JACK CLUETT 


Listen 


B Crosby tossed somewhat of a 
monkey wrench into radio ma- 
chinery last fall when he refused to 
return to the air unless he was permitted 
to do so by transcription. A transcribed 
program, as opposed to a "live" show, 
is one which is first recorded in the 
studio and then, at some later date, 
broadcast over the air from the record- 
ing. Now, Crosby had two valid reasons 
for his edict. First of all, his voice, after 
fifteen or twenty years of boo-boo-boo- 
ing, ain't what it used to be. Every now 
and then he is apt to hit a sour note 
which a man of his popularity can ill 
afford to have go careening out over the 
air waves never to be recaptured. And, 
second, he has enough money in the bank 
to warrant a certain amount of leisure 
and independence. In other words, he 
was sick and tired of having to leave 
Santa Anita after the third race to dash 
to the studio for his scheduled broadcast, 
or having to quit a friendly golf match 
at the twelfth green for Kraft, Philco or 
anyone else. He simply said to the radio 
boys, "Sure, Ill sing for you but only 
if I can sing when I feel the urge. 


. Here 


PROGRAM 


MATERIAL 






There’s nothing wrong 
with radio that can’t be 
patched up with a pair 

of shears and a glue pot 


NBC and CBS, who have a hard and 
fast rule against transcriptions, except 
in extreme cases, said nix, but ABC, who 
wanted Crosby dead or alive, said okay. 
Theoretically, here’s how it works: If 
Bing suddenly feels “How are things in 
Glocca Morra?” welling up in his chest 
while he’s taking his morning shower, 
he quick phones the studio to assemble 
the cast and an audience, he'll be right 
over. Drying himself off briskly, the 
whilst retaining his Glocca Morra mood, 
he whips over to the ABC studio and 
records one, two, maybe three shows 
right then and there before the inspira- 
tion dies down or he gets a frog in his 
throat. These transcriptions are played 
back to him at his convenience and if 
he detects a fluff or a flat note anywhere 
along the line all he has to do is re-sing 
or re-gag the bad portion and insert it 
in the original recording. When you and 
I hear the final result Wednesday night 
Bing is very likely to be treading water 
in the swimming pool at Palm Springs 
or fishing off Acapulco, Mexico. 

This editing procedure has been used 
in the movie industry since cameras first 
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turned thirty years ago on the Mack Sen- 
nett lot. As you probably know, about 
ten times more film is shot than ever 
appears on your neighborhood screen. 
Its the job of the cutter to take the 
entire mess and, by the judicious use 
of scissors and paste, assemble an Acad- 
emy Award winner. As a matter of fact, 
there is now a sound-recording machine 
which uses a paper tape much like a 
movie film so that the two editing proc- 
esses—movie film or radio transcriptions 
—are virtually the same. 


ROSBY, of course, is not the first with 


a transcribed show, although I be- 


lieve his reasons are unique. Many shows 
on ABC and Mutual are transcribed be- 
cause of the time difference between 
the East and West coast. This is a chronic 
headache to the program department 
until daylight saving moves in and then 
its sheer insanity. I won't confuse you 
with details. Suffice it to say it is im- 
possible to put on a show at 7 p.m. 
(PST) and 7 p.m. (EST) without (a) 
broadcasting two separate shows or (b) 
using a transcription for one or both of 
them. The “Breakfast in Hollywood” 
show which you heard in New York at 
11 o'clock this morning, if you like funny 
hats and sweet old women, was tran- 
scribed on the Pacific Coast at 9:30 yes- 
terday morning. I hope this trade secret 
won't spoil Tom Breneman's antics for 
you next time you tune in. Jack Benny 
used to broadcast twice on Sunday—once 
for the East coast audience and later 
to catch the peak of the California trade. 
It nearly drove him crazy and he finally 
refused to continue this two-way stretch; 
so now he broadcasts just one show at 
4 (PST). We hear it in New York at 
7 (EST). Don't ask me what happens 
with Daylight Saving Time because I 
just don't know. I phoned the network 
to find out and they told me the only 
man who can figure it out is Fred and 
he's in Chicago. 

I suspect that John J. Anthony’s 
agony programs were transcribed for 
a very different reason: Distraught men 
and women, under the whiplash prod- 
ding of the eminent John J., were prone 
to go all to pieces and say things unfit 
for human consumption. These bursts 
of passion can be taken out of a tran- 
scription before they ever hit the ether, 
but broadcast direct they'd be entirely 
beyond recall. At the present writing, 
the whole show has been deleted, which 
is probably the smartest maneuver of all. 


qr are two types of programs in 
particular which lend themselves to 
transcriptions—comedy and audience par- 
ticipation. There’s not one show out of 
a hundred in the above categories which 
wouldn't benefit from a pair of scissors 
and a glue pot. I think Bob Hope, Fred 
Allen, Ed Gardner, Henry Morgan and 

[Continued on Page 112] 
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SO ln a 
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—— Rich Heinz Cream of Tomato Soup—spicy blend of . .. 


E " Aristocrat" tomatoes and rich cream—is a nourish- 


—— ing dish by itself, as are all Heinz Condensed Soups! ... 
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Hunger Striker— Doesn't like his 
food and makes no secret of it. If only his 
mistress would dish up crisp, tasty Gro-Pup 
Ribbon! Dogs really go for it, according to 
a recent survey of owners who've fed it. 
It's Kellogg's own tested, scientific formula 
of 23 essential nutrients. 





Good Companion- Everything a dog 
should be—alert, lively, well-fed on a basic 
diet of Gro-Pup. It has every vitamin and 
mineral dogs are known to need. A money 
saver, too. One box of Gro-Pup Ribbon 
supplies as much food in dry weight as five 
1-lb. cans of dog food. At your grocer’s. 


Dogs Go For GRO-PUP 
— 

r a 

| PS. You can give your 
dog the same tested, 
scientific formula аз 
Gro-Pup Ribbon in 
popular Gro-Pup Meal, 
or in crunchy, bite-size 
Gro-Pup Pel-Etts. For 
variety, feed all three. 





Made by 


fallu p 


of Battle Creek and Omaha 
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THE 


by SALLIE BELLE COX 


HOLLYWOOD 
PICTURE 


Hollywood anc Eritish producers seem to be reaching 


hands across the sea—with brass knuckles 


with the world these days. In 
fact one might go so far as to 
say that the movie industry which could 
do a great deal toward spreading good 
will between this and other countries 
is showing an alarming tendency to put 
its foot into it on every possible occasion. 
The film battle with Britain is the 
greatest cause for concern. The long- 
drawn-out wrangle over American dis- 
tribution of English pic- 
tures, and threats of heavier 
restrictions being placed 
upon American motion pic- 
tures over there have re- 
sulted in the hands across 
the sea reaching for each 
other with brass knuckles. 
Britain thinks her pictures 
arent given an even break 
in this country, and that 
she isn't getting the money 
return she.should. And on 
this side of the scene, 
American producers are 
somewhat alarmed and no end embar- 
rassed by the fact that England, which 
turns out one picture to Hollywood's 
ten, still managed im the past year to 
lead us by the nose in pictures of such 
high quality as “Henry V,” “Stairway to 
Heaven,’ “Caesar and Cleopatra,” “The 
Seventh Veil,” “Brief Encounter,” “Dead 
of Night” and “Blithe Spirit.” 
Hollywood’s protest at the criticism 
that we weren't holding our own with 


Н зем, is hardly at peace 


"Welcome Stranger" with Bing Crosby, Barry 
Fitzgerald, Percy Kilbride and Joan Caulfield 





the British film front seemed rather 
childish. England only sent its best pic- 
tures over here, Hollywood insisted, and 
therefore the comparison wasn't fair. To 
begin with, that is not true as anyone 
who saw either British-made “The 
Wicked Lady” or “Wanted For Murder” 
knows. Those were very bad pictures in- 
deed but, bad as they were, they were 
swamped by the tidal wave of American- 
made pictures that went from mediocre 
on down to just plain bad. 
And in spite of some meri- 
torious pictures, the fact 
remains that Hollywood 
specializes in quantity not 
quality. And for the most 
part concentrates upon 
building pictures as ve- 
hicles for its stars rather 
than productions which 
"will stand on their own 
`легіїѕ. That's why we have 
cxtravagant resounding 
llops like Adventure," 
which was expected to 
thrill the nation because it had the com- 
bined talents of Greer Garson and Clark 
Gable, and "Sea Of Grass" which per- 
mitted Katharine Hepburn and Spencer 
Tracy to wander through reel after reel 
of dreary bickering and. catastrophies. 
The star in a picture should be secondary 
to the story and the picture itself, and 
no star can by his mere presence redeem 
bad writing. 

It seems to me that no American pic- 





F, J. McCormick and James Mason who plays 
a fugitive in the dramatic "Odd Man Out" 
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ture of the year had a story with the 
freshness, imagination and wit of “Stair- 
way to Heaven,” and that nothing from 
our home studios had the ingenuity and 
spine-chilling qualities of "Dead of 
Night.” Yet, getting back to Britain’s 
complaint that her pictures don’t get a 
fair showing, how many people in this 
country have been permitted to see 
“Dead of Night"? Released months ago 
in New York by Universal it played only 
three and a half weeks at the Winter 
Garden before being tucked away, like 
a poor relative, for a few more weeks 
in one of the smaller Times Square movie 
houses. In spite of acclaim by the critics, 
including a full spread in Life magazine, 
"Dead of Night" disappeared, and seven 
months later it hadn't emerged from 
hiding even to the neighborhood circuit 
of New York, let alone the great open 
spaces beyond. By the time it is released 
nationally it could be a forgotten picture 
as far as publicity is concerned. This 
may well be one of the examples where 
the British are justified in claiming that 
their pictures don't get proper handling 
over here. 


«PD RIEF Encounter” is another su- 

perior English film which has 
been playing to crowds in New York 
for almost a year. They go because it 
is a good picture which has promoted 
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itself by its merit alone. No fanfare such 
as ballyhooed “The Razor’s Edge” and 
“The Outlaw” brought it to the public’s 
attention. It simply crept in quietly and 
proved itself. But we wonder how many 
people outside New York will be priv- 
ileged to see it. If “Brief Encounter" is 
not released nationally, the implication 
is that the average American doesn’t 
want to see a mature and intelligent pic- 
ture with performers who: aren’t the 
usual glamorous types. But the popula- 
tion of New York is not composed of in- 
tellectuals and mature-minded sophis- 
ticates, and if they like it here, they’d 
like it any place. 

Doesn't it seem that Hollywood's an- 
swer to the British competition should 
be to meet their challenge with more 
good pictures? 


* * * 


THE TWO MRS. CARROLLS (War- 
ner Brothers) with Humphrey Bogart, 
Barbara Stanwyck and Alexis Smith. 
This time we have a Bad Boy for a 
change, and Bogie is it. He's an erratic 
artist with a propensity for poisoning 
wives. The high point of the picture is 
when he bursts through an upper-story 
window out of a tree, just like Super- 
man. It's very funny—but unintentionally 
so. Bogie is much better in the hard- 
boiled, wisecracking parts. 


NANCY: 


JEAN: 


04 Sure chanel 
f that tub in SWING 


WELCOME STRANGER (Para- 
mount) is our favorite picture of the 
month. Barry Fitzgerald is a crochety . 
small-town doctor way down east in 
Maine, and Bing Crosby is a brash, easy- 
going young medico sent from Boston 
to take the old man’s place while he’s 
on vacation. Bing’s loud clothes and 
cockiness antagonize not only Barry, but 
practically the whole community. Of 
course, the young man eventually wins 
them all over, including pretty school- 
teacher Joan Caulfield whom he pursues. 
I liked Bing better in this than in any 
picture he's ever made (including 
"Going My Way”). 


ODD MAN OUT" (J. Arthur Rank— 
Universal-International) with James 
Mason, Robert Newton, Kathleen Ryan 
and Fay Compton. Very grim, realistic, 
and reminiscent of "The Informer" of 
many seasons back. The leader of an 
illegal organization in Ireland is badly 
wounded in a holdup, and left behind 
by his comrades. For eight hours he des- 
perately attempts to elude the police 
and get back to his friends. James Mason 
is superb as the hunted man. The first 
half of the picture is excellent but the 
last half dwells too lovingly upon the 
incidental characters and, colorful as 
they are, the thing becomes long drawn 

[Continued on Page 111] 













Check, chick! It's a cinch when your 
cleanser doesn't leave dirt-catching 
scratches. 


Think twice before you use a gritty cleanser 
on your bathtub or sink. Think how ugly 
scratches mar a shining surface. Think, too, 
how scratches trap dirt and double work. 
Those are two good reasons for always 
using Bon Ami—the cleanser that works 
without grit . . . just slides the dirt and grease 
off like magic. You'll spare your hands—get 
a speedy sparkle—with fine, white Bon Ami. 
(Comes in both Powder and Cake form.) 


Bon Ami e 


THE SPEEDY CLEANSER that 
“hasnt scratched yet!” 
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SAFETY RULES FOR BICYCLISTS 


A retired police captain, by giving forty hours a week to his hobby of 
teaching safety to children, has drastically improved the accident record 
of his town. Here are some of his simple but practical rules for cyclists 


PHOTOGRAPHS ВҮ б. 


at 


ABRIEL BENZUR, FPG 























ы, 


JOHN H. DAVIS teaches bicycle safety DON’T ride bicycles down the middle of DON’T do stunt riding on bicycles or 
rules to children in Wilmington, N. C. a thoroughfare between the traffic lanes play games such as “Follow the Leader” 





DON'T leave bicycles on the sidewalk, DON’T violate automobile traffic rules DON’T hitch bicycles to cars, buses or 
forcing pedestrians to walk around them which are also meant to apply to bicycles other vehicles on the street or highway 





















































DON’T tow skaters behind a bicycle; it DON’T carry another person on the DON’T ride bicycles on sidewalks, fre- 
may cause injury to both rider and skater crossbar, handlebars or rear of a bike quently a cause of accidents to walkers 
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No soap flakes ever won 
so many friends so fast! 


In city after city, Chiffon became a leader almost overnight! 





ur and Company 


] PURE SOAP is safer with colors — 
ө quicker with dishes—kinder to hands! 





So, you're sure to like Chiffon much better 
3 —for silks, nylons, woolens, and for dishes. 
9 And your hands stay soft and lovely! 
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Luscious.on breads or hot vegetables, KEYKO is the vegetable margarine 
with the distinctive "Farm-fresh" milk flavor. Enjoy its wholesome goodness. 
Benefit from its 15,000 U.S.P. units of Vitamin A per pound. Economize with 
its all-purpose uses: as a spread, for flavoring, seasoning, baking. 


Use KEYKO as your standard for margarine comparison. Find out 


The Farm-tresh Spread 


betters any bread / 
э, КЕСЕ . 


today why KEYKO is America's finest margarine. 


Saad - BARTUSH F000$ he. General Offices • 


e E O ORE AT N S O N ИР енд и и р зрео зае алиа л по 


Shadda 
| Qlà StyleSauce 


Ready to use, SHEDD'S OLD STYLE SAUCE adds 
a delectable dash of tantalizing taste flavor 
to shrimp, meats, fowl, salads and cold cuts. 





it t, Pa 
° Guaranteed by > 
Good Housekeeping 


и эст ое 
Leal лөт». 







Detroit 6, Michigan 


THE BRIDE 
WORE WHITE 


by BECKY REYHER 





“# | Heres a collection of little-known 


facts about wedding customs that 
may surprise you even if you've just 
celebrated your golden anniversary 


F you should want to be married in 
bright red, the fashion arbiters would 
try to stop you, but your religious ad- 
visers might not care. Contrary to gen- 
eral belief, it is not the Church that has 
decreed white for weddings, “for pur- 
ity,” but the power and influence of the 
Victorian fashion dictators. The bride 
began to wear white and tone down her 
appearance only in the last century, in 
imitation of the ivory prescribed for 
Queen Victoria’s court ceremonies. Satin 
as the favored fabric, the long train, 
decorously cut neckline, wrist-length 
sleeves and white kid gloves, all stem 
from the elegant modesty and dull con- 
formity the Queen insisted on. 

In the Middle Ages, however, scarlet 
velvet was ordered for your wedding 
dress, if you could afford it, and strong 
brilliant colors characterized the bride. 





Old wedding costumes can be re- 
created from famous paintings. In the 
Marriage of St. Ann, by Leonardo Da 

[Continued on Page 20] 
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“жег 4 Саве ERONI ENJOYS! 


Spread wedge-shaped 
slices of Marvel Sour 
Type Rye Bread with 
softened cream cheese. 
Top with parsley, an- 
chovies, pimiento, egg 
yolk and caviar. Chill. 


Spread star-shaped 
slice of Marvel Sour 
Type Rye Bread with 
deviled ham. Top with 
pimiento or olive slices. 


Spread Marvel Sour 
Type Rye Bread with 
mixture of chopped 
cooked egg, watercress 
and mayonnaise. Gar- 
nish, 


Place thin slices ‘of 
tomato on Marvel Sour 
Type Rye Bread. Gar- 
nish with anchovies. 


Spread rounds of Mar- 
vel Sour Type Rye 
Bread with softened 
cream cheese. Top with 
chopped egg and 
caviar. 


Call them canapés, hors d'oeuvres, snacks. By any name they'll 
be extra delicious when you make them with Marvel Sour Type Rye Bread. 
The zesty flavor and oven-freshness of Marvel (guaranteed by the 
date on the wrapper) make it the perfect partner for cheese, fish and spiced 
meat spreads. But, whether you're making dozens of dainty 
canapés for a formal party, or a lusty, he-man sandwich for your 
favorite party, use Marvel Sour Type Rye Bread 
and you're sure to collect. compliments! 


AT ALL FOOD STORES... Except on Pacific Coast 


MARVEL 













A DUREE 


GS" Guaranteed by A 
Good Housekeeping 
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with Less Care! 


No Wonder Millions of Housewives 
are Switching to Self-Polishing SIMONIZ 


Almost child’s play! Any youngster can do a 
mother-sized "sprucing up"’ of lovely kitchen 
floors with Self-Polishing SIMONIZ. It’s so 
easy! Just flow on with a mop applicator (yes, 
you can use a cloth)... no rubbing or 

buffing ... and shines as it dries crystal-clear. 
You see the natural brilliance of colorful 
linoleums and fine finishes. And later, when 
the sporkle needs freshening up, a damp cloth 
wipes away dust, dirt, soiled spots and spilled 
things. Much later, that is. For Self-Polishing 
SIMONIZ gives your floors the same longer 
lasting beauty that makes SIMONIZ so famous 
for cars. Head your shopping list with 
Self-Polishing SIMONIZ for floors . . . today! 


Sold by grocery, hardware, variety, 
drug, paint, 5 cents to $1, auto 
accessory and department stores— 
and by linoleum dealers everywhere. 


THE SIMONIZ COMPANY, CHICAGO 16. ILLINOIS 


““SIMONIZ"’. . . Trade Mark, Reg. U. S. Pat, Off. & Foreign Countries 














THE BRIDE WORE WHITE 
[Continued from Page 18] 


Vinci, St. Ann wears a draped festival 
garment, no different from any others 
of her time. St. Julian’s bride, painted 
in the fourteenth century, wore an un- 
trimmed gown of a luminous vivid fab- 
ric, pencil slim, close fitting, with long 
flowing sleeves. 

A century later an English painting of 
the wedding of St. Ethelrea and Egfrid 
showed the bride and groom in robes of 
red velvet and gold brocade, bordered 
with ermine, the principals weighted 
down with heavy jewelry and twin be- 
jeweled crowns. 

The painting of Napoleon's wedding 
to Marie Louise, in 1810, shows Na- 
poleon the center of attraction, as was 
to be expected. The bride is almost 
wholly obscured by the groom who is 
handsomely garbed in silk, velvet, ruff, 
lace ruffles and skin-fitting tights. He 
has a long court train, and the page 
carries it, rather than that of the bride. 
Her bridal finery pales by comparison, 





off by a diamond necklace, with jeweled 
headband to match, from which hangs 
a mere suggestion of veil. 

Probably the nineteenth-century bride 
took over the Lord Mayor’s ceremonial 
bouquet along with the Victorian court 
satin, The Mayor of London, once a 
year, in a traditional ceremony, in full 
regalia, still carries a stiff bouquet, as 
did his predecessors five hundred years 
ago, because it was then considered im- 
perative in crowds to carry an herb 
fragrance with you to ward off the 
plague. 

Despite the exhortations of the 
Church, evil spirits and demons were 
widely feared by the superstitious of all 
countries until modern times, when a 
greater knowledge of science and un- 
derstanding of natural phenomena 
helped banish them. In the Apocrypha 
there is the story of Sarah, daughter of 
Raguel, who had been married to seven 
husbands, all of whom the evil spirit, 
Asmodeus, had killed before the mar- 
riage had been consummated, until God 
sent Raphael to bind Asmodeus so that 
Sarah could marry Tobias. 

Orthodox Jews hoped to ward off the 

[Continued on Page 81] 
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а леа" vadio thrill 


graceful beauty 
in a home radio 
a gypsy spirit 
for the outdoors 


Enjoy year-round entertainment at home or away 
—with the versatile Crosley PorTABLE Radio. 
It’s a smartly styled modern table radio— 
performs like a star on AC or DC. But it's 
also a rugged traveler, with a powerful long- 
lasting battery pack, to liven your picnics, 
week-ends, vacations and travels—anywhere, anytime. 





-GROSEEY Por TABLE Radio 


You need never again consider merely a portable radio 
of limited use. For here is a proudly handsome home radio 
of great power and lifelike tone... instantly ready to 
share your outdoor excursions. 1 
The go-and-roam season is beckoning now. Be ready to 
enjoy every moment of it...see and hear this 
year-'round-pal at your Crosley dealer’s TODAY ! 








READY AT HOME, READY TO ROAM 
You'll have more fun with a Crosley PorTABLE 
fo bring you a world of entertainment. A 
powerful, long-life battery pack keeps this 





excursion-companion ready to roam to sea- 
shore, to mountains—anywhere, anytime. 





smart and new— 
from every view 


CROSLEY Rondo Table Radio 


Any way you look at it the Crosley RONDO is a gem. 

Anywhere you place it—on end table, mantel, or 

2 * wey M bedside stand—you'll be proud of its smartness. 
Amazing small set performance on either AC or DC, any 

punt 110-120 volt outlet. See and hear this compact 

s 2 ц Crosley masterpiece of advanced styling and radionic 
engineering, at your Crosley dealer's. 
You'll be surprised at the modest price. 





*Trade Mark Reg.U.S.Pat.Off. CROSLEY Division— The Aviation Corporation EI eof 
tPatented Cincinnati 25, Ohio ice Phone auth P ME 
and Floating Jewelt Tone 
System that says ‘'Good- 
Gas Ranges—Feature Electric Ranges — Furnish Your Kitchen — beautiful The Debutante  bye'' to needle noise... 
waist-high broiler and Crosley SERVI-CHEF Crosley Servisink and Cobinets— fits small space; chatter... hiss... scratch! 
other conveniences for Control Timer and simplify all kitchen tasks. Save many ''big'' con- Records last up to 10 
THE CROSLEY SHELVADOR* better, easier cooking. many other features. time and steps. sole refinements, — timeslonger-soundbetter. 


Gives you 28 feet of front-row 


food at your fingertips every time 
you open the door. Here's one 
refrigerator dogr that is a con- : 
venience instead of a nuisance 
. . . and it's exclusive with Cros- 
ley. Ask your Crosley dealer to 
demonstrate this ''Speed Woy For 
Meals...show you all* the im- 
provements in home refrigeration 
that are yours in the Shelvador.* 
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BY 

SUSAN 
BENNETT / 
HOLMES 


FAMILIARITY 


It plays a very important part in the 
things you like and dislike. The song 
that turns your heart over, probably 
didn’t do it the first time you heard it. 
It’s partly that you know every note 
and that you went dancing one won- 
derful evening and heard it ten times. 
There is so much music that you're 
going to acquire a taste for later on, 
that it might be a smart idea to start 
listening to some of it now. A great 
deal depends on your getting to know 
it. Why don’t you listen to one piano 
concerto, say, out of the next concert 


you see scheduled on the air? 








You're not really this kind of a girl! 


EEH "РЕ ү 
| 3 we 


ILLUSTRATIONS BY WALTER SKORSKI 


GIRL FROM QUEENSBERRY More than any other season, 
summer is the time pour le sport. From now on Tommy will 
take you over the net with horrible ен: our brother 
and his side-kick will beat you to the float and be splashing 
nonchalantly over the edge as you pound up. From now on there is going 
to be great and continuous testing of your питали . You know how 
you're going to feel by July Ist after Tommy has trimmed you daily. You'll 
be slamming balls past his head and through the backboard because you're 
so darn mad! If he’s even-tempered and really: loves the game to boot, he 
may decide you're a poor loser. And that's nothing to what he'll decide if 
you clip him with one of those shots. This is the time when your attitude 
in a game, your ability to win and lose gracefully is going to make or break 
your days. A time when you most need the Queensberry manner. 

Unbeknownst to the late Marquis of Queensberry, we are borrowing 
and broadening the use of his name. Around 1866 that nobleman had a set 
of rules for boxing drawn up, the general effect of which was to inject the 
standards of fairness and honor into the sport. And it is an etiquette based 
on these standards that we're blithely christening the Queensberry manner. 
Do not allow the masculine populace to confuse you as it has us in many 
a discussion on this subject: the Marquis of Queensberry is not Lord 
Fauntleroy. And every really good sport, no matter how red-blooded and 
tough he wants to sound, has actually a basic code—both generous and just- ` 
which governs his attitude in any game. 

The difficult part about analyzing yourself as a sportsgal is that how you 
behave on the badminton court is all tied up with how you behave, period. 
It’s not as simple as considering your hairdo and deciding how to improve 
it. You have to think how you yourself feel when you win, lose or draw. 
We can suggest a set of rules based on what constitutes the honorable 
player. Then you can combine the two and do the necessary correcting! 


YOUR MIND SHOULD BE ON PLAYING YOUR 

BEST GAME What are you thinking about when you 

get involved in a doubles game? Winning? That’s wrong. 

The beautiful guy you drew for a partner? Very under- 

standable. Wrong too. Playing your top tennis? Very good. 

The first and foremost object of every game is to provide its players with a 
good time. As all games are competitive, the stiffer the competition, the 
better the game. That’s why your mind should be on playing as well as you 
[Continued on Page 24] 
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-. - WITH THAT 
ERENCH'S FLAVOR Y" 












French's Mustard is 
Smoother, Creamier — 


MILLIONS PREFER ITS FINER FLAVOR! E 


Double or triple decker? Set out this trayful of 
delectable “fixings” and let everyone have the 
fun of making his own favorite sandwich. And 
to be sure your sandwich tray’s a hit, serve 
plenty of French’s—the smooth delicious mus- 
tard that brings out all the superb flavor of 
meat, cheese or fish. French’s blends in per- 
fectly—it's made of the finest spices and 
mustard seed money can buy! 





FREE! New Recipe Book in 
full color..."Mealtime Magic 






“ 








Send coupon to The R, T, French Co., 
1384 Mustard St., Rochester 9, N. Y. 
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QUALITY 
коор 


Fine pork or beef 
alone tastes.good. Combined, the fla- 
vor is doubly good . . . really extra fine 
eating—as these individual and unique 
Prem loaves will prove. 


Prem gives 
you the important nutrients of both 
pork and beef... high quality proteins, 
minerals and B complex vitamins. 


c 








AA INDIVIDUAL MEAT 
LOAVES. Cut whole Prem loaves in- 
to halves. Top with orange marma- 
lade and bake in oven (400° F.) 
about 20 minutes. Serve with cauli- 
lower topped with buttered almonds 
and french fried onion rings. 
Prem is firm, ten- 
der and juicy. Cuts cleanly and evenly 
—cold or hot—slices, or loaves. 
Tender, fla- 
vorful beef has been added to Prem be- 
cause homemakers wanted it—by bet- 
ter than 3 to 1. From experience, they 
knew that beef and pork combined was 
bound to be better. So try Prem soon. 


1. Say PREM! 














HOW TO BE A GIRL 
[Continued from Page 22] 


can. Don’t confuse the point of the game, 
winning, with the reason for playing, 
which is to have fun with three other 
people. (Your best tennis, by the way, 
never interfered with your winning! ) 
THE BETTER PLAYER 
DESERVES TO WIN Do 
you just have to win at all 
costs? That is something to 
outgrow, overnight if you 
can. Of course you must want to win and 
be willing to run yourself out of breath 
to do it. But that overwhelming need to 
win, like the need to be right on every 
subject, is childlike, shows a lack of 
appreciation for the skill of the game, 
and a lack of consideration for the 
opponents. Really good players, like 
great thinkers, are the first to recognize 
a better player and their own weak 
points. A good player, in addition to 
the considerate attitude which is part of 
his playing habit, has a real interest in 
the game and not his ego. 
BEING FAIR MEANS RE- 
SPECTING THE TERMS 
OF THE GAME What 
makes a game is the fact that 
you have to accomplish a certain goal 
under a definite set of conditions. These 
apply equally to you and to your oppo- 
nent. Obviously cheating, or breaking 
the rules, is dishonest. Sometimes there 
are incidents which seem at first glance 
to be not clear-cut. For example, your 
opponent calls your shuttlecock out. 
From your side of the net it looks in. 
What happens? On your side of the net, 
you call the ins and outs. Right? On your 
opponent’s side he calls it. You must re- 
spect his decisions and not even mention 
your different opinion. If you are certain 
he’s cheating, you can make a note not 
to play with him again. But for the 
duration of the game you must respect 
him, as you expect him to respect you. 
There is an interesting point which 
demonstrates extremely well how fair- 
ness means abiding by the terms of the 
competition. In tournament play you 
agree to stand by the decision of the 
judges. If a ball is miscalled and you feel 
your opponent has been gypped, it is 
not fair for you to give the next point 
to him to make up for the miscall. It is 
commonly done for the applause, but in 
top circles this is considered showing 
off and only showing off because you are 
not supposed to make a decision differ- 
ent from that of the judges. 
4A ALWAYS BE GENER- 
OUS If you honestly 
don’t know whether a ball 
was in or out, and if the 
decision is up to you, 
always call it in favor of your opponent 
unless you are playing under tourna- 
ment rules which are more exact. 
[Continued on Page 67] 
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Here’s a gay, glamorous meal your family will relish. From enticing 
fruit cup, special vegetable chop suey with riced potatoes, to luscious 
old fashioned peach shortcake—it’s an exciting feast of color and 
flavor. Yet the cost is less than a thrifty 58¢ a portion*—when you 
shop in the Fresh Fruit and Vegetable Department of your friendly 
A&P Super Market. Come in today! 


AFFILIATE OF 
THE GREAT ATLANTIC & PACIFIC TEA COMPANY 








Fresh Fruit Cup 
Vegetable Chop Suey 
with Riced Potatoes 
Bread Spread 
Old Fashioned Peach Shortcake 
Iced Tea with Orange Juice 


VEGETABLE CHOP SUEY 


1 pound chopped or 1 cup green beans, cut 


cubed beef 2 cups carrots, cut 
1 teaspoon salt in rings 
2 cups cut celery 2 cups water 
1 cup sliced green 3 bouillon cubes 


pepper 3 tomatoes, quartered 
8 small whole onions 1 cup fresh peas 


Sauté meat in small amount of fat in large 
saucepan. Add salt, celery and green pepper. 
Cook 5 minutes. Add onions, green beans, car- 
rots, water and bouillon cubes, Cook until 
vegetables are just tender, but still crisp. Add 
tomatoes and peas, Cook 5 minutes. Serve 
with ring of riced potatoes; if desired, soy 
sauce, bacon slices and almonds. 4 servings. 


"Cost based on average prices in AxP Super 
Markets at time of going to press. 
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The author finds hope of becoming a clubman — suave 
and debonair— with life one long series of postman’s rings 





A gross fellow 


wearing the 
identical necktie 
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by NEWMAN LEVY 


THERE HAVE BEEN TIMES at some of the gay and glitterin; 
events that I attend in the course of my career as a socia 
butterfly when I have had a nightmarish feeling of embarrass- 
ment. I have been uncomfortably conscious of something 
wrong, but, although I vaguely groped for the reason, I 
never could quite find out what was amiss. It was like those 
uncomfortable dreams that Dr. Freud assures us do not mean 
what they seem to. I would glance down apprehensively to 
see whether I had forgotten to put on my trousers, the sort 
of thing that can happen when one dresses in a hurry; I would 
rub my chin to reassure myself that I had not neglected to 
shave. I seemed to be immaculate and complete, but never- 
theless I would be painfully aware of secret whispers and 
sidelong glances of disapproval. 

I am indebted to D.D. and Leslie Tillett, two benefactors 
heretofore unknown to me, for the solution of what has 
been bothering me. In a stylishly mimeographed communi- 
cation they say: “D. D. and Leslie Tillett announce their 
first subscription series of hand-printed gentlemen’s ties. 
Each design will be limited to an edition of fifty, thus vir- 
tually eliminating the annoyance most men feel at seeing 
their ties worn by others. Each tie will be numbered and 
signed by the maker, with his guarantee that only forty- 
nine similar ties are in existence.” 

How could I have been so stupid? For years I have been 
living in a fool’s paradise, callously appearing publicly in 
haberdashery unlimited, unnumbered and unsigned. Of 
course my feeling of discomfort, that feeling of annoyance 
that the Tilletts so accurately describe, was a subconscious 
resentment against the presence of some gross fellow 
wearing the identical necktie I was sporting. I notice 
that D.D. and Leslie cautiously speak of “virtually 
eliminating” the danger. They realize, as I do, that 
there still remains the horrible possibility that one of 
the discriminating forty-nine, one of my co- 
subscribers, might turn up arrayed in his limited 
edition, but that, I daresay, is one of the hazards of 
life. We must live fearlessly. 

“The designs,” so the blessed Tilletts continue, 
“will be contemporary—in the same way, we believe, 
that Frank Lloyd Wright or John Ford or Ernest 
Hemingway is contemporary.” To one who has suffered the 
humiliation of appearing publicly in neckties of non- 
contemporary design this amounts to what I would un- 
hesitatingly describe as a Boon. Mr. Wright, I recall, is 
famed for constructing buildings that could withstand the 
assaults of a Japanese earthquake. Consider the joy of wear- 

[Continued on Page 82] 











Girl-of-the-Month on my arm 
ILLUSTRATIONS BY GARTH WILLIAMS 
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It was September, but already the 
sassafras and hickory and oak 
were turning, and the ground 

? under the cedars lay thick with 
blue seeds, for the summer had been a dry 
one and the August rains had failed entirely. 
The Missouri sun bore down hard through 
‘Rebecca’s bonnet and upon her side and 
shoulders, and her feet burned through her 
shoes as she went down the hill toward the 
river with her bucket for hazelnuts. From 
under her feet the red clay dust spun away 
on the hot breeze coming out of Kansas a 
dozen miles to her right. 

She could still faintly hear the horses of 
Quantrell, the leader of the Missouri Border 
Ruffians, and his two “dirty shirts” who had 
stopped at the tavern for a late dinner—and 
sat at the table a full hour cracking chicken 
bones and gabbling and breathing out 
threats and slaughterings against the Kansas 
gangs until she couldn't get her work done. 

The river bank shelved off steeply, and the 
musty smell of the low, warm water came to 
her as ‘she approached it. The ferry boat 
swung idly from its big cable, with the 
water scarcely deep 
enough to float it, 
so she would wade 
across. The hazelnut 
thicket on the far 
bank was a big one, 
and the fox grapes 
there were ripening, 
too. She would pick 


and adventure awaiting her there 



















BEGINNING A FOUR-PART SERIAL 


by 


When homesick Becky Whitman 
was bound out to the owners 


of Bowans’ tavern 


she had no thought of the romance 


on both until time to fix supper. 

“Hard work, that’s what you need, lass,” 
Mrs. Bowan had said a dozen times last 
night and today. “Time and work, you'll 
learn they cure all hurts.” 

Glancing warily around for water moc- 
casins, Rebecca sat down on a flat rock in the 
shade near the stream to take off her shoes 
and stockings. She hadn't told Mrs. Bowan 
this was her birthday. Indeed, it made no 
difference. She hardly thought of it herself. 

She could really think of only one thing, 
and that was the last siglit she had had of 
her mother and father and her two sisters 
yesterday as they pulled out on the cross- 
road down the river with the old plug team 


'and wagon and food and clothing and such 


that the Bowans had let them have. And 
which she was staying here in Missouri to 
work to pay for. 

That way they could go back to Ohio 
and make a new start and forget Kansas 
and its night riders who had burned them 
out twice and driven off the cattle and 
horses and killed the hogs. Soon they could 
send some money to redeem her so she 
could go home, too. 

She remembered 
how they had waved 
at the last turn yes- 
terday. How they 
had stopped for a 
minute as if they 

[Continued on 
Page 52] 







Hel}, ILLUSTRATIONS BY 
JOHN SCOTT 


OLGA AND EVERETT WEBBER 





































"I'll come a-courting you one of 
these days when I have more time'" 


LIGHT BLUE CROSSES INDICATE IMPORTANT CHURCHES OF THE APOSTOLIC PERIOD 
DARK CROSSES INDICATE IMPORTANT CHURCHES OF THE POST-APOSTOLIC PERIOD 
LARGE CROSSES INDICATE CENTER OF DIFFUSION IN BOTH PERIODS 

FIGURES ARE APPROXIMATE DATES OF CONVERSION 


E e THROUGH WHICH CHRISTIANITY FIRST SPREAD 
EXTENT OF CHRISTIANITY AT THE END OF THE'6TH C. 
AREA CHRISTIANIZED DURING THE 7TH AND 8TH C. 
AREA CHRISTIANIZED DURING THE 9TH, 10TH AND 11TH C. 
AREA CHRISTIANIZED DURING THE 12TH AND 13TH C. 
AREA CHRISTIANIZED DURING THE 14TH C. 


PATRIMONY OF ST. PETER ABOUT THE 11TH C. 
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TAKEN FROM A SERIES OF “PICTORIAL 
GLIMPSES OF WORLD HISTORY" IN 
PREPARATION BY WILLIAM BOLIN 





WOMAN'S DAY 


ST. WILLOBRORD WAS AN EARLY APOS- 
TLE TO THE FRIESIANS. ST. OLAF, KING 
OLAF Il OF NORWAY, PROPAGATED THE 
GOSPEL, SUCCESSFULLY IN HIS COUN- 
TRY. ST. ERIC, KING ERIC II OF NORTH- 
ERN SWEDEN, INTRODUCED CHRISTIAN- 
ITY-INTO FINLAND. ST. ANSCHAR WAS 
ONE OF THE EARLY MISSIONARIES TO 
DENMARK. PRUSSIA WAS CONQUERED 
AND CHRISTIANIZED BY THE TEUTONIC 
KNIGHTS, WHILE THE LIVONIAN 
KNIGHTS PUSHED THEIR ADVANCE 
THROUGH THE BALTIC COUNTRIES. 
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E THE YELLOW LINES IN- 
} DICATE THE ROUTES 
FOLLOWED BY ST. PAUL 
IN HIS MISSIONARY 
“JOURNEYS. THE FIRST 
(45-49), CARRIED HIM 
FROM CYPRUS TO PAM- 

Y-PHYLIA AND PARTS OF 
ASIA MINOR. ON THE 
SECOND (50-53) HE 
CROSSED ASIA MINOR 
AND THE AEGEAN AND 
REACHED GREECE. ON 

2 THE THIRD MISSION- 

XR. ARY TRIP (53-57), HE 

EGYPT MEA VISITED GALATIA, 
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2 Brass hinge — the center pin is a natural fastener 





8 Tags and mending plates 
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Woman's Day Workshop 


WEAR HARDWARE 


Modern accessories and costume jewelry 
from hardware, designed by 
Marguerite Dodd and William Whitlock 


I5 you own some old hardware—a 
handsome pair of brass hinges, or 
a decorative mounting that sur- 
rounded the lock or handle on old 
furniture—you have a fine ornament 
just waiting to add dramatic interest 
to a handbag or to be made into a 
chatelaine or necklace. Or lacking an 
old piece, you'll find that modern 
hardware with its clean,- precision- 
made lines, will add a shining accent 
to a plain costume, make a business- 
like closing on a belt. The warm glow- 
ing color of the polished brass on 
the page. opposite, and the silvery 
sheen of stamped metal shown in the 
belts, bags and bracelets on this page, 
can add endless variety to your ac- 
cessory collection. In the HOW-TO 
Section, beginning on page 73, are 
suggestions for making these pieces. 
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CLOCK PARTS A worthless clock, disassembled, will yield 
brass parts that make fascinating earrings and pins. 22. 
Gear cemented to an ear wire. 23. Three gears cemented 
together, mounted on a pin. 24. Assortment of gears ce- 
mented together for a lapel ornament. 25. Delicate gear 
into earring. Clamp the cemented pieces overnight. 
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YOUR CHILD 


and 


YOUR 
MONEY 


EACH CHILD IS ENTITLED TO A SHARE 
IN THE PLANNING, SPENDING, SAVING 
OF THE FAMILY INCOME 






PHOTOGRAPHS BY F.P.G.—PIX PUBLISHING 
AND BLACK STAR 
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A teen-age boy had been spending a good many evenings with 
Sylvia, of whom his father disapproved. When the father suggested 
that he take Jane out instead, the boy said he liked Sylvia much 
better and would go right on seeing her. 

“Well, Junior,” said the father, “Ill take your allowance away 
and then you won't be able to take out any girl at all!" 

Today millions of boys and girls are in the position of Junior. 
They are almost-men or almost-women: but they have to go to their 
parents for every cent they spend. And Senior, like so many fathers, 
is using the last club he still holds for controlling a son who is out- 
growing his dependence and his childishness. 

These nearly-grown-up children want the freedom of adults. 
And their parents know that they have neither the wisdom nor the 
experience to behave like adults. We should recognize, however, 
that it is the elders who have kept them from gaining experience, 
for very good reasons—to protect them from a harsh world and to 
give them the great benefits of higher schooling. But we must face 
the fact that the protection and schooling do not take the place of 
necessary experience—that some things .children can learn only 
through experience. 

Using money as power over others works both ways. During the 
war, thousands and thousands of teen-age boys and girls were 
earning so much money that they never had to go to their parents 
for a handout. Of course many of them ran wild. At best, they 
squandered their new riches foolishly. Or they merely hugged the 
money to themselves as the dearest thing in life, either fearing to 
spend it or having no notion as to what to do with it. But at worst, 
they defied their parents and made themselves generally obnoxious. 
' Yet not all of them. A boy in Idaho, for example, showed that 
young persons with money in their hands did not have to be irre- 
sponsible and reckless. This boy was earning thirty dollars a week— 
a lot of money, but not a rare case. He gave his mother part of it 
regularly—that was his “keep.” He saved some. He bought bonds. 
He dressed well. He spent money having good times. He did with 
his money about all anyone could expect of a more mature and 
responsible citizen. And he did not feel particularly virtuous about 
it, either. : 

The differences between young people represented by that Idaho 
boy and the boys and girls who ran wild must have had their 
beginnings long before war jobs came along to weaken for many 
parents their main authority—the family purse. We could see the 
same contrast among young people when the war jobs disappeared. 

[Continued on Page 87] 
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larly considerate person, but, amazingly, he was the one 
that started the whole thing—about Mama I mean. He 
came barging into my room one evening and said: 

“Say, how long since Mama had a vacation?” 

“You know she never takes vacations,” I said. “You can’t 
tear her away from that precious job of hers.” 

“That’s terrible,” said Johnny. “That’s bad for her. We 
gotta do something about that.” And he flung himself down 
on my bed and put his dirty old shoes on my clean bed- 
spread. 

By the time I got him off, he was considerably irritated 
and raged out of the room, shouting: 

“You're a fine daughter, you are. I thought you cared a 
little something about your mother!” 

I stared after him in amazement. That from Johnny, who 
doesn’t mind asking Mama to press his slacks in a hurry 
when she’s all dressed up and ready to go somewhere, and 
who certainly doesn’t think about her convenience when 
he grabs the car and goes off in it all the time, leaving Mama 
and me to walk. We've had some rare battles about the car, 
оду and I. We're supposed to take turns, but the way 

e seems to figure it, my turn is every other Tuesday night. 
And poor Mama hardly ever gets to see the car, except dis- 
appearing down the street. 

But somehow I got to thinking about what Johnny had 
said about Mama taking a vacation, and it sort of began 
to worry me a little. I guess she does work pretty hard, even 
though she loves it. She really does, too—loves it, I mean. 
Mama's a born executive and I guess Mr. Cornish lets her 
run things her own way in the office. He always says she's 
his Right-hand Man, and, even if she isn't really an architect, 
she has wonderful ideas, and she's always been crazy about 
houses and plans and things like that. And Mr. Cornish is 
such a lamb nobody could mind working for him. I mean 
he's really divine. 

Anyway, I got thinking about it and decided Mama needed 
a change. The only thing was where to go, a place exciting 
enough to pry her loose from her devotion to duty. And 
that's when I got a simply shrewd idea. And my idea was 
Sea Breeze. 

Now Sea Breeze has long been an institution in our family, 
vaguely confused in our minds, when we were young, with 
Heaven, Coney Island and Shangri-la. It was The Place 
Where Mama Went When She Was a Little Girl. She used 


I HAVE never considered my brother py a particu- 
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Reservations 
for 

Labor Day 
leek End 


by DOROTHY McDOWELL 


to tell us about it by the hour and we never got tired of 
listening. The sandy beach, the parties at the hotel, the 
marshmallow roasts, the crabbing parties and the beautiful 
view of the ocean. Mama still has a doll’s tea set she won 
for the best costume at the masquerade when she was eleven, 
and snapshots of herself in a white serge bathing suit with 
a sailor collar. 


UT that was only part of it. The climax came the last 
summer she went there when she was almost a young 
lady, after Sea Breeze was sold to a man named Butler, 
because he had a son, Charlie. And Charlie was a snake, 
which is Mama’s generation’s name for a wolf. Charlie was 
quite a boy. According to Mama, he was Vernon Castle, 
Rudolph Valentino and Douglas Fairbanks (Senior) rolled 
into one. And it only took him all summer to work up to 
kissing her good-by the last night she was there, which was 
very daring for 1919. Mama went home in a rosy cloud, and 
[Continued on Page 95] 








HISTORIAN on 


The greatest story in American 
history is our going West; 
it is, in fact, the largest 


part of our history 


І do not know how many historians share my wish to give 
history a dimension that can be got only by seeking out 
the sites of events. I do not know how many tourists who 
are not historians experience the emotions with which a 
knowledge of its past can enrich the country they tour. I do 
know that it brings history out of the book and joins you 
with the Americans who have gone before. 

As a tourist I ought to remember Hoback Canyon in 
Wyoming (named for a mountain man), where a beautiful 
creek breaks through a canyon between the Hoback Moun- 
tains and the Gros Ventre range (named for the Indians who 
were most tirelessly hostile to mountain men), as one of the 
two places in fourteen thousand miles of driving where I was 
in danger of an accident. We were heading east up that 
westward-flowing creek and my wife was driving when an 
enormous oil truck, coming down the grade, wanted its 
own lane and half of ours. My wife got the car stopped just 
in time and the truck merely nicked our left rear fender in- 
stead of pushing us over the cliff into the Hoback. But the 
incident seemed only a distraction—the truck was an anach- 
ronism, something belonging to a different age. For what 
was really coming down that narrow grade was Jim Bridger’s 
company of mountain men, forty or fifty of them, their horses 
and pack mules strung out in a long line, packs and saddles 
creaking, Indian wives in gaudy colors, a fragment of song in 
Canadian French or bawdy English passing down the line. 


TES would have left the upper valley of Green River the 
day before, Hundreds of mountain men gathered there 
every July for the annual festival and saturnalia when the 
caravans from the East arrived. (The caravans came up the 
long traverse of the Platte River in Nebraska and Wyoming, 
crossed the Red Desert, followed the Sweetwater River and 
crossed the continental divide by South Pass.) This was the 
fortnight of rendezvous when the trappers met one another 
after a year’s separation and learned how many friends the 
Indians had killed in the meantime, turned in their furs, re- 
plenished their outfits, feasted on such forgotten things as 
sugar and pepper and corn meal, and spent their year’s trivial 
earnings on gambling and whiskey for a brief period of release 
before heading back into the mountains, And Bridger’s com- 
pany, from where we met the oil truck, would follow the 
twisting, white-water Hoback River to where it joins the 
Snake just above the first of the great canyons. There they 
would turn north and head toward Jackson Hole. 





ILLUSTRATION BY 
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I suppose that Jackson Hole means the wild and woolly 
West to more Easterners than any other single place. To 
you it probably means the dude ranches where city folk 
put on the West’s picturesque work clothes for a couple of 
weeks and forget the smell of asphalt, riding horses which 
look worse tempered than they are and touching the fringes 
of a way of life that seems to belong to a more romantic time. 
There is no better dude ranching anywhere, but when I think 
of Jackson Hole I remember the English poet who told us . 
sorrowfully that there are no ghosts in the West. Jackson's 
ghosts are not decorative or picturesque but there are multi- 
tudes of them. Crows and Snakes fighting one another when 
they did not have to fight the invading Blackfeet or Gros 
Ventres, cattlemen drifting their stock in and fighting the 
Indians and the rustlers and the murderous weather, rustlers 
whose gunfire was nowhere near so entertaining as Holly- 
wood makes out, a repulsive miscellany of thugs and robbers 
and murderers who came here because it was so far from 
anywhere and had so many back doors—and at last the 
ranchers who brought the country in, against so many ob- 
stacles and through so much failure and heartbreak that it 
seemed as if heaven itself was determined they should not 
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Coming down that grade was Jim Bridger’s company of mountain men, their packs and saddles creaking 


bring it in. It is a violent and beautiful country and it is 
Jackson Hole from David Jackson, a great mountain man, one 
of those who taught Jim Bridger his trade. 


FEM its floor, without foothills or any other prologue, the 
Teton Mountains rear their seven thousand feet of ago- 
nized stone, the most dramatic of all ranges. Westward bound, 
you cross them by a trail that was immemorially old when 
the first mountain man traveled it. The trail crosses by Teton 
Pass and at the summit you look back on one of the great 
views of the world, Jackson Hole falling away at your feet, 
east and north and south through immensity shot with in- 
candescences, so far and wide that your mind blurs and your 
ego shrinks to a point. The trail leads down into a greener, 
more timbered valley (in Idaho) which is called Teton Basin 
now but was Pierre’s Hole to the mountain men— Pierre was 
one of them, It is another of the high, remote valleys where 
they played out their drama: back-breaking and bone-chilling 
labor, ease at the campfire, winter encampments with ee 
Indians, starvation, death swirling down in blizzards, dea 

in the are of an arrow from willows where the Blackfeet hid 
or in the screaming, dusty chaos of a Blackfoot raid on the 
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tethered horses, Just past its southern rim, in 1832, they had 
the most famous of their battles. A brigade of mountain men 
met a migrating band of Gros Ventres, who were the bellicose 
allies of the bellicose Blackfeet, and fought them all day long 
while more mountain men and Nez Percés and Flatheads 
came galloping up from the encampment to help. 


Tu was a long tíme ago, even as time goes in the brief 
history of the West. There is little or no memory of the 
battle in Teton Basin now and not much more memory of the 
mountain men. Ranches fill the valley and stock grazes the 
land that the trappers won for us. The Targhee National 
Forest laps it round and today’s inheritors may build their 
campfires above the bones of some anonymous mountain 
man on the site where the Blackfeet got him and then seek 
out a dozen of the best trout streams of the West. A few 
miles to the southwest the Snake comes out of its first canyon 
and begins to unwind a four-hundred-mile ribbon of irri- 
ated land, a miracle of life in the desert. That miracle is 

Western history realized before your eyes. 
But the heart of the mountain men’s country lies beyond 
{Continued on Page 92] 





Automobile seat cushions covered in homespun are built into a modern frame that combines bookshelves with a comfortable couch 


7 


BACK SEATS 


N automobile graveyard seems a strange place to go shopping 
when you're in the market for a modern couch, but for sitting 
comfort there's nothing like the well-built automobile seat. Mr. 
Klett adapted two rear seats to a couch he designed to fit cosily 
in front of a corner fireplace. This is a job that the beginner 
won't want to tackle, but if you've done some pretty skillful 
hammer and saw work before and can follow a working drawing, 
you'll find it a very practical design. The trick was in constructing 
a sturdy frame of 2" x 4” lumber reinforced at every point of 
strain with angle irons or corner blocks. The frame was then 
covered with a thin oak facing. Any available lumber, or plywood, 
could be substituted for the oak. The back of the frame was 
utilized for bookshelves, which in turn strengthened the con- 
struction. The wedge-shaped pieces in the back and seat, where 
the two sections join, are cushions constructed of new inner- 
springs from an upholstery store, backed with burlap and padded 
with cotton. The seats, too, were covered with cotton batting 
before the new fabric was put on. Swivel casters on the bottom 
make the piece easy to move. For working drawings see the 
, HOW-TO Section beginning on page 73. 
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Rear frame of couch supports plenty of useful shelf space 


Mr. F. F. Klett of New Hope, Pennsylvania, de- 
signed a modern couch frame to hold two 


automobile seats—backed by bookshelves. 
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WOMAN'S DAY 


By MARIAN MINUS чый 


of business, but there was something else even’more important = 


"EHE first thing Snooky told his grandmother, 
after he had settled down to spend the summer 
with her at her cottage, was that he was going to put 
Mr. David out of business. 

“Well, now, that’s a big order,” Grandma said 
solemnly, “but if you think you can do it, go right 
ahead. I guess six, nearly seven, isn’t too young for 
you to be a businessman.” 

Mr. David was the fishman, and of all the trades- 
men who came to Grandma’s back door, Snooky 
found him the most fascinating. He wore an old 
shipmaster’s cap, and held a crooked pipe between 
his teeth so nonchalantly that it seemed to depend 
from his lower lip. He was short and bent, and when 
he stood beside his casting rod for a make-believe 
snapshot made with Snooky’s make-believe camera, 
its fine steel tip trembled three feet above him. 

On good days, when there was no dampness in 
the air, Mr. David hooked the rod onto his truck 
where it Waved like an antenna. He did it to impress 
the sumnrer visitors, and with cheerful indifference 
to the amusement of tlie townspeople, who knew he 
hadn't caught a fish in ten years. He bought his fish 
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from the men whose draggers came in port across 
the bay. $ 

As much as Snooky admired Mr. David, he 
looked on the rod with even greater delight. The day 
Mr. David showed him a piece of rubber bait shaped 
like a grub worm, Snooky’s ambition to be a fisher- 
man took definite shape. He asked his grandmother 
if she would take him to the jetties, where Mr, David 
said the striped bass ran so thick you could almost 
put your hand down and pull them out. 


OTHING seemed more tiresome to Grandma 
than the idea of spending an idle morning in 

the sun while Snooky fished. She turned guiltily 
away from his eager face and castabout desperately 
for an excuse not to take him. There were reasons 
aplenty why she couldn't, but they might not seem 
valid to Snooky. She freckled in the hot sun, liter- 
ally breaking out in a rash of brownish-red color. 
The beach was a mile away, and the jetties were at 
its farthest end, and it was silly to trudge that dis- 
tance in the heat and glare if it wasn't necessary. 
[Continued on Page 70] 





Mr. David took Snooky 
aside for a long tal 
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CHICKEN DINNERS FOR COMPANY 


LIBERAL BUDGET 
Celery Hearts—Green and Ripe Olives 
Fresh Shrimp Cocktail Crackers 
Broiled Young Chicken Halves 
Shoestring Potatoes 
Fresh Peas with Sautéed Mushrooms 
Tomato, Lettuce and Cress Salad 
Hot Clover-Leaf Rolls—Butter Curls 
Angel Cake, Ice Cream and Berries 
Iced Coffee with Whipped Cream 


This party dinner will cost* about $11 to serve eight. For 
generous servings select four 2!/. pound broilers. Baste them 
with melted butter; use butter (oi mushrooms and peas and 
deep fat for potatoes. This is not a low-calorie menu! 





MODERATE BUDGET 


Crisp Celery Stuffed Olives 
Egg and Anchovy Appetizer—Toast, 
Oven-Fried Quarters of Chicken 
Boiled New Potatoes in Jackets 
Fresh Snap Beans 
Mixed Greens Salad 
Baking Powder Biscuits Butter 
Strawberry Bavarian Cream 
Hot Black Coffee 


This menu costs* about $7 for eight. Two 3l/; pound fryers 
provide good-sized portions. Dip quarters in beaten egg and 
seasoned bread crumbs; arrange in shallow pan, dot with 
margarine, bake 1!/4 hours in slow oven, 300°F., basting often. 





LOW BUDGET 
Celery Curls—Carrot Sticks—Pickles 
Sardine Cocktail Toasted Crackers 
Chicken and Vegetable Pot Pie 
(Peas, Carrots, Onions, Potato Balls) 
Jellied Tomato Juice on 
Cabbage and Pepper Slaw 
Vienna Bread Margarine Balls 
Baked Custard with Strawberry Sauce 
Iced Tea with Mint 


This company dinner costs* $5.25 for eight. For the pot 
pie use a 5-pound fow| and 8 cups of prepared vegetables. 
Cook the fowl, bone it, and cut it in pieces before adding 
vegetables and making gravy. Put pastry rounds on top. 
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PLANNED FOR 3 BUDGETS "us 





For the first course there are celery hearts, large The hot rolls call for plenty of butter. For The dessert is angel food cake, vanilla ice 
ripe and green olives, fresh shrimp in cocktail salads use lettuce hearts, center slices of tomato cream and sugared whole strawberries, The 
sauce, and crispy shredded-wheat crackers and watercress dressed with French dressing iced coffee is topped with whipped cream 





Anchovies, eggs, greens and Russian Dressing Outside leaves of greens, for the mixed salad, ^ Strawberry Bavarian is an expensive-looking 
make an appetizing first course, cheaper than are given color with two tomatoes cut in dessert at moderate cost. |t looks partyfied 
shrimp. Use all the celery, not just hearts wedges, Wine vinegar is an inexpensive dressing with whipped cream and an uncapped berry 
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Use domestic sardines; serve with cocktail — Jellied tomato juice costs less than fresh tomato Turn out chilled individual baked custards into 
sauce. Make celery curls from outside pieces; and tastes good with the slaw. Heat sliced bowls. Spoon-crushed sweetened strawberries 
carrot sticks and whole pickles sliced are cheap Vienna bread; serve with balls of margarine over custards. Iced tea is cheaper than coffee 


JUNE, 1947 "These costs are based on average prices in large supermarkets throughout the country, as we go to press 43 
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Aunt Mlcent 


by LOULA GRACE ERDMAN 


Learning to faint gracefully 
paid dividends 

to Aunt Millicent— 

though it had its drawbacks 


for Uncle Horace 
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Millicent that Mother began to worry about my health. 

I was twelve years old at the time, shaped like a meal 
sack and never sick. Perhaps it was because Mother had 
had no experience with ailing children that she let my 
condition run on an entire winter and well into the next 
summer without taking any definite steps about it. Or perhaps 
it was because, in common with everyone else in town, she 
was too preoccupied with Uncle Horace's new wife to give 
anything else a thought. 

My Uncle Horace was a big man and very handsome. 
He liked spirited horses, gay parties with the "Fast Set," and 
fishing trips from which he brought back neither fish nor 
alibis for not having them. And he had a way with women. 
You could work your way up and down the town from Main 
Street to the edge, both ways, and hardly find a home 
where some woman wasn't eating her heart out for Uncle 
Horace. In fact, though Mother and Father took pains to 
hide it from my ears, I knew that Uncle Horace came as 
near as anyone in town to leading what Brother Sneed 
called, threateningly and vaguely, “a life of sin.” 

I don’t know whether he was really wild, or whether they 
just couldn’t tell which way he was going to jell—into a 
respectable business man who would settle down to help his 
brother (my father) in their store, or into a gay old dog who 
would embarrass his family. Now that he was nearing thirty, 
with no mending of his ways, I think more and more people 
were leaning toward the latter view. 

And then, while he was away from town on one of his 
frequent and unexplained trips, the telegram came back 
saying he would bring his bride home the following Saturday. 

You never saw such a commotion in town since the time 
Deacon Billings’ son tried to rob the First National Bank. 
People met in little groups to discuss the marriage. Sidewalk 
loafers laid bets on how long it would last, the most optimistic 
giving it a year. Three young ladies took to their beds with 
sick headaches. Two more left town to visit friends. The 


[Г WAS the fall after my Uncle Horace married Aunt 





BY CARL BOBERTZ 


band began practising suitable numbers to play as the train 
bearing the newlyweds pulled in, and the mayor appointed 
a reception committee. For in spite of his wild ways—or 
maybe because of them—there was no more popular person 
in town than my Uncle Horace. 

Mother began her own special preparations. All her best 
Haviland came out, and I was put to polishing silver and 
cut glass. In the dining room the huge claw-legged table 
was pulled to a length usually reserved for Christmas and 
Thanksgiving. 


MO did not go to the station to join the towns- 
people in welcoming the bride and groom. Nor did 
she allow me to go. She gave as her excuse the dinner that 
needed her last minute attention. But she didn’t fool me a 
minute’s worth. She couldn’t be sure just what kind of a 
woman was going to step off that train, and if she had to 
be humiliated, she preferred having it happen right here 
in her own home, with her own china and silver and coconut 


layer cake behind her to give her strength to bear it. 

So we fiddled around, doing those things which well might 
have been left undone, until we saw Uncle Horace’s buggy 
driving into the gate. He sat very straight, and he seemed 
to be holding in check his restless energy. You could tell it 
by the steady look around his mouth and the way he had 
black Nero reined in. And when he helped the woman at 
his side out of the buggy, he did it as if she were a precious 
piece of china. 

Whatever we expected Uncle Horace’s new wife to be 
like, it was certainly not Aunt Millicent. The first thing you 
thought of when you saw her was how small she was and 
how frail. It was a thing hard to understand for really she 
was taller than my mother. But frail she was, with a frailness 
that had a sort of negative quality. She was not sick, or 
bedfast, or in pain, She was just “not strong,” a fact to which 
she referred seldom, and then only with apology. She did 
not need to mention it. Everything about her—her clothes, 

[Continued on Page 100] 
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New Rules 
for Canning 


Vegetables 


Improved directions worked out by U. S. Department 
of Agriculture give better home-canned products 


Pressure canning is the only safe method of canning vegetables other 
than tomatoes, but up to this time it has been necessary to process vege- 
tables so long that they lost a great deal of flavor. The Bureau of 
Human Nutrition and Home Economics of the U. S. Department of 
Agriculture has been working for three years to develop the new 
directions for canning low-acid vegetables, printed on these pages. 
Times of processing are shorter in many instances, meaning that now 
you can do your pressure canning in less time and expect better flavor 
and texture in the canned products. 

Improper canning methods cause spoilage of food. In one recent 
year the Bureau estimates a million and a half dollar spoilage in home- 
canned low-acid vegetables. When vegetables other than tomatoes are 
canned in a water-bath canner there is always the possibility that 
dangerous botulinus bacteria spores remain in the food. The best way 
to destroy these spores is to heat vegetables in the jars or tin cans to a 
temperature higher than boiling. Such temperatures are reached only in 
the steam pressure canner; at 10 pounds pressure the temperature is 
240? F. The oven is not satisfactory for canning; the temperature in- 
side jars of food will not go above boiling (212° F.) even though oven 
temperature is higher, and there is also danger of explosion. 

Before starting your canning season, have the pressure gauge of your 
canner checked by your dealer, canner manufacturer, home demonstra- 
tion agent or the home-service department of a public utility. 


К General Directions 
Vegetables—tender, fresh, clean: Choose young, tender vegetables, wash 
thoroughly, and can them quickly while fresh. Do not prepare more at 
one time than your pressure canner can take care of. 


Packing liquid: If hot cooking liquid is called for in packing a vegetable, 
and the amount on hand is not sufficient, use boiling water. 


Salting: Use % teaspoon salt for pint jars, 1 teaspoon for quart jars. Use 
% teaspoon salt for No. 2 tin cans and 1 teaspoon for No. 2% tin cans. 
Use half as much salt for spinach. 


Exhausting tin cans: If food is sufficiently hot (170° F. or higher) when 
packed in tin cans, no further heating is needed before sealing the cans 
and processing in the steam-pressure canner. But if food in the center 
of cans is below 170° F., or if no thermometer is available, heat the 
open tin cans of precooked food in boiling water or steám for 10 min- 
utes; then seal tin cans and process at once in the canner. 


Altitude: For every 2,000 feet above sea level, add 1 pound pressure 
to the 10 pounds ordinarily used for processing. 


Pressure Gauge: Have your gauge properly checked and adjusted. 
Be sure to follow these new directions exactly. 








ASPARAGUS 





Wash; trim off scales and tough 
ends; wash again. Cut into l-inch 
pieces. Cover with boiling water; boil 
2 or 3 minutes. 

In glass jars: Pack hot to X inch of 
top; cover with hot cooking liquid, 
leaving X inch head space. Add salt. 
Adjust jar lids. Process pints 25 min- 
utes, quarts 55 minutes, at 10 pounds 
pressure (240?F.). 

In tin cans: Pack hot to X inch of 
top; fill to top with hot cooking liquid. 
Add salt. Exhaust cans if necessary 
(see General Directions) . Seal; process 
both No. 2 and No. 2% cans 20 minutes 
at 10 pounds pressure (240°F.). 


Cut off tops, leaving taproot and 1 
inch of stem. Wash. Cover with boil- 
ing water; boil until skins slip easily— 
15 to 25 minutes, according to size. 
Skin and trim, Can baby beets whole; 
medium or large beets cut in X-inch 
slices, halved or quartered. 

In glass jars: Pack hot to % inch of 
top; cover with boiling water, leaving 
% inch head space. Add salt. Adjust jar 
lids. Process pints 25 minutes, quarts 
55 minutes, at 10 pounds pressure 
(240°F.). 

In tín cans: Pack hot to X inch of 
top; fill to top with boiling water. Add 
salt. Exhaust cans if necessary (see 
General Directions). Seal; process both 


No. 2 and No. 2% cans 30 minutes at 
10 pounds pressure (240°F.). 


BEETS 





Whole Kernel: Shuck, silk; wash. 
Cut corn from cob to get most of the 
kernel, none of the cob. For each quart 
of cut corn add 1 pint of boiling water. 
Heat to boiling. 

In glass jars: Pack hot to 1 inch of 
top, dividing hot cooking liquid among 
the jars. Leave 1 inch head space. Add 
salt. Adjust jar lids. Process pints 55 
minutes, quarts 85 minutes, at 10 
pounds pressure (240°F.). 

In tin cans: Pack hot to top of cans, 
dividing hot cooking liquid among 
the cans. Add salt. Exhaust cans if 
necessary (see General Directions). 
Seal; process both No. 2 and No. 2% 
cans 60 minutes at 10 pounds pressure 
(240°Е.). 
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Cream-style: Shuck, silk; wash. Cut 
off only tips of kernels and then scrape 
cobs. For each quart of corn add 1 pint 
of boiling water. Heat to boiling. 

In glass jars: Use pint-size jars for 
cream-style corn; do not use quart jars. 
Pack hot to 1 inch of top of jars, divid- 
ing hot cooking liquid among the jars. 
Leave 1 inch head space. Add salt. 
Adjust jar lids. Process 85 minutes at 
10 pounds pressure (240°F.). 

In tin cans: Use No. 2 tin cans for 
cream-style corn; do not use No. 2% 
tins. Pack hot to top of cans, dividing 
hot cooking liquid among cans. Add 
salt. Exhaust cans if necessary (see 
General Directions). Seal; process 


105 minutes at 10 pounds pressure 
(240*F.). 


SPINACH 





Can only freshly picked, tender 
spinach. Pick over; wash thoroughly. 
Cut out tough stems and midribs. 
Place about 2% pounds (trimmed 
weight) in a cheesecloth bag and steam 
over boiling water about 10 minutes 
or until well wilted. 

In glass jars: Pack hot and loosely 
to % inch of top; cover with boiling 
water, leaving % inch head space. Add 
salt. Adjust jar lids. Process pints -45 
minutes, quarts 70 minutes, at 10 
pounds pressure (240*F.). 

In tin cans: Pack hot and loosely to 
% inch of top; fill to top with boiling 
water. Add salt, Exhaust cans if neces- 
sary (see General Directions). Seal; 
process No. 2 cans 60 minutes, No. 

^ cans 75 minutes, at 10 pounds pres- 
sure (240°F.). 


JI OKRA 


Can only tender pods. Wash; trim. 
Cook for 1 minute in boiling water. Cut 
into l-inch pieces or leave pods whole, 
as desired. 

In glass jars: Pack hot to % inch of 
top; cover with boiling water, leaving 
% inch head space. Add salt. Adjust jar 
lids. Process pints 25 minutes, quarts 
40 minutes, at 10 pounds pressure 
(240°F.). 

In tin cans: Pack hot to % inch of 
top; fill to top with boiling water. Add 
salt. Exhaust cans if necessary (see 
General Directions). Seal; process No. 
2 cans 25 minutes, No. 2% cans 35 min- 
utes, at 10 pounds pressure (240°F.), 
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GREEN PEAS 


Shell; wash. Cover with boiling 


water; bring to boil. 

In glass jars: Pack hot to 1 inch of 
top; cover with boiling water, leaving 
1 inch head space. Add salt. Adjust jar 
lids. Process pints and quarts 40 min- 
utes at 10 pounds pressure (240°F.). 

In tin cans: Pack hot to % inch of 
top; fill to top with boiling water. Add 
salt. Exhaust cans if necessary (see 
General Directions). Seal; process both 
No. 2 and No. 2% cans 80 minutes at 
10 pounds pressure (240°F.). 





CARROTS 
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Wash; scrape. Slice or dice. Cover 
with boiling water; bring to boil. 

In glass jars: Pack hot to % inch of 
top; cover with hot cooking liquid, 
leaving % inch head space. Add salt. 
Adjust jar lids. Process pints 20 min- 
utes, quarts 25 minutes, at 10 pounds 
pressure (240°F,). 

In tin cans: Pack hot to % inch of 
top; fill to top with hot cooking liquid. 
Add salt. Exhaust cans if necessary 
(see General Directions). Seal; process 
No. 2 cans 20 minutes, No. 2% cans 
25 minutes, at 10 pounds pressure 
(240*F.). 


SWEET 
POTATOES 

Dry Pack: Wash sweet potatoes, 
scrub if necessary. Boil or steam just 
until skin slips easily. Skin; cut into 
pieces. 

In glass jars: Pack hot and tightl 
to 1 inch of top. Add no salt or liquid. 
Adjust jar lids. Process pints 65 min- 
utes, quarts 95 minutes, at 10 pounds 
pressure (240°F.). 

In tin cans; Pack hot and tightly to 
top of can. Add no salt or liquid. Ex- 
haust if necessary (see General Direc- 
tions). Seal; process No. 2 cans 80 min- 
utes, No. 2% cans 95 minutes, at 10 
pounds pressure (240°F.). 


LIMA BEANS 
we SD 


Can only young; tender beans. Shell; 
wash. Cover beans with boiling water; 
bring to boil. 











In glass jars: Pack hot to 1 inch of 
top; cover with boiling water, leaving 
1 inch head space. Add salt. Adjust 
jar lids. Process pints 85 minutes, 

uarts 60 minutes, at 10 pounds pres- 
sure (240°F.). 

In tin cans: Pack hot to % inch of top; 
fill to top with boiling water. Add salt. 
Exhaust cans if necessary (see Gen- 
eral Directions). Seal; process both No. 
2 and No, 2% cans 40 minutes at 10 
pounds pressure (240?F.). 


SNAP BEANS 





Wash; trim ends; cut into l-inch 
pieces. Cover with boiling water; boil 
5 minutes. 

In glass jars: Pack hot to X inch of 
top; cover with hot cooking liquid, 
leaving % inch head space. Add salt. 
Adjust jar lids. Process pints 20 min- 
utes, quarts 25 minutes, at 10 pounds 
pressure (240?F.). 

In tin cans: Pack hot to X inch of 
top; fill to top with hot cooking liquid. 
Add salt. Exhaust cans if necessary 
(see General Directions). Seal; process 
No. 2 cans 25 minutes, No. 2X 
cans 30 minutes, at 10 pounds pres- 
sure (240?F.). 


To Figure Yield of 
Canned Food from Fresh 
VEGETABLE FRESH CANNED 
Asparagus 1bu. (45lb.) 11 qt. 

41b. 1 qt. 
Beans, lima 1 bu. (321b.) 6 to 8 qt. 
(in pods) 4 to Š5 Ib. 1 qt. 


Beans, snap 1 bu. (301b.) 15 to 20 qt. 
1-1/2 to 21b. 1 qt. 

Beets 1 bu. (521b.) 17 to 20 qt. 
(tops of) 2-1/2 to 8 lb. 1 qt. 

Carrots 1 bu. (50 1b.) 16 to 20 qt. 
(tops off) 2-1/2 to 3 lb. 1qt. 


Corn, sweet 1 bu. (351b.) 8 to 9 qt. 
(in husks) 6 to 16 ears  1qt. 


Okra 1 bu. (26 Ib.) 17 qt. 
; 1-1/2 lb. 1 qt. 


Peas, green 1bu. (30lb.) 6to7 qt. 
(in pods) 4 to 5 Ib. 1 qt. 


Spinach 1 bu. (181b.) 6 to 9 qt. 
2 to 8 Ib. 1 qt. 
Sweet 1 bu. (55 Ib.) 18 to 22 qt. 
Potatoes 2-1/2 to 3 lb. 1 qt. 


(Legal weight of a bushel of a vegetable 
varies in different states. These are 
average weights.) 


ILLUSTRATIONS BY ROY DOTY 
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You can add these smart touches to home and 













wardrobe with this simple, old-fashioned stitch 


Swedish darning has many other names — you 
may remember it as surface weaving, huckaback 
darning or ocean wave. Whatever you call 
it, it's a charming, quick-covering embroidery 
stitch which lends itself surprisingly well to 
the geometric designs of this modern age. 





3. Feathery design 
embroidered on huck knitting iy. 


Directions for making the models 
shown here are given in HOW TO 
Section, beginning on page 73. 








5. Prim little collar and cuff set 








4. Two-toned band on hand towel 


6. Precise border on place mat and napkin 
makes a charming table setting 


2 
2 






| 1. Bands of rigid little roosters decorate a 
| child's dress. Make dress from Butterick 3516; 
to order pattern see page 71 
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10. Tray cloth carries darned border in trellis design 


if 







11. Applıed in the modern 
manner, darning gays up a pillow 


12. Bright summer handbag 
of embroidered huck 





7. Picture panel draperies ...a novel note for an informal room 
f ER \\ ТИЛЛЕ ШЕ Sir 
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9, Rhythmic design mounted on velvet 13. Waves of light and dark darning 
makes table tray or hanging make smart scuff slippers 
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Mix-Match Idea These two sun-time outfits are a play- 
clothes wardrobe in themselves. They consist of four sepa- 
rate parts, two solid color and two striped: long skirt, short 
skirt, covered top, shoulders-bare top. Match or contrast 
them (small photographs) to get a neatly condensed four- 
way plan for summer. Each two-piece outfit costs $2.00 to 


By KATHERINE LANITIS 


make in butcher-weave cottons. 1. Striped Outfit. The miss- 
ing midriff does an about-face in this button-back topper. 
Front is bias-cut and tucks into dirnd] skirt. 2. Solid Color 
Outfit. Top is very brief to expose lots of tanning area, It’s 
banded on elastic and neatly cuffed. Circular wrap-around 
skirt has all the fullness needed to flatter most figures. 


WOMAN'S DAY 





3. Beach Coat and Bathing Suit Wear the coat belted, 
or have it loose, or cinch it tight at front only and let the 
back swing out free. Separate pocket with suspender straps 
hangs onto the belt. Cost to make in cotton sailcloth, about 
$4.50. One-piece bathing suit is sarong-knotted in front, 
goes on diaper fashion; costs about $4.00 in rayon jersey 


PHOTOGRAPHS BY GEORGE KARGER 


4. Pullover and Bathing Suit For the very young, 
a loose boxy pullover is fun to wear. Here's one in bright 
wool jersey cut straight as a board. Costs about $1.50 to 
make. Two-piece bathing suit has a pleated kilt instead of 
shorts. To make. in rayon jersey, about $4.50. (Better tint 
a pair of your cotton panties to weat with it) 


For directions see HOW TO Section beginning on page 73 
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FLAKY—FLAVORFUL 
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FERRY TAVERN 
[Continued from Page 28] 


might come back. And she remembered 
how her father looked when he signed 
the mr before he left, and how his 
brown hand shook. . . “—my daughter, 
Rebecca, to work in house and garden 
and kitchen for four years or thereabouts 
until her twenty-first birthday, unless 
sooner redeemed as hereinafter set forth. 
And the parties of the second part do 
agree and covenant to clothe her and to 
see to her bodily and spiritual wel- 
fare—” 

Four years. She couldn’t bear not to 
see her folks for four years— 

Abruptly she jerked off the shoes and 
stockings and rose with them in her 
E She could well remember when 

ey went to Kansas. Steamed up by 
Horace Greeley's writings, and by the 
fire-eating speeches of wandering abo- 
litionists, they had joined in with the 
thousands of "Sons of Freedom" who 
poured into the state to make it free 
instead of slave. 

But more thousands poured in for the 
ue purpose, and still other hordes 
of Missourians moved back and forth 
across the border, claiming residence in 
both states so they could vote in either. 
Armed clashes had been an everyday oc- 
currence. Now the long years of Mis and 
border war in Kansas had spread across 
the nation. Her life long, almost, she 
had known of violence. She had seen 
men shot down. Had lain trembling in 
her bed as bands of bushrangers and 
UON legs? and "jayhawkers" and 
"border ruffians” thundered past on 
their dark and angry errands. Folks 
claimed the fighting would be over some 
day. Sometimes she wondered. . . 


LUTCHING the bucket bail in a 
moist hand, she waded into the 
warm water, gathering her skirts 
higher as it deepened. She could see the 
hazel thicket over there as she hurried 
gingerly along on the tickly gravel. This 
winter, they would be good in dressing. 
As good as chestnuts. She watched a 
School of shiny topwaters come up in 
formation. She smiled a little as they 
nuzzled her leg and swam on. 

And then, to her dismay, she saw a 
buckboard approaching on the far bank. 
A man was in it, and here she was, the 
water almost to her knees and her legs 
and feet showing as if no water was 
there. He could see the fix she was in. 
Yet he was driving on into the river. 

Abruptly she noticed that Lutie Bell, 
her hound, had disappeared. She called 
her and in a moment the dog burst out 
of the brush onto the bank, a streak of 
red, and came splattering into the 
water, half wading and half swimming. 
Rebecca didn’t feel quite so embar- 

[Continued on Page 54] 
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When there’s rich, tingling goodness 
from first sip to last, and the flavor is 
deep-down and satisfying—then that 
frosty glass of iced tea you’re enjoying 
must be made with Our Own, Nectar 
or Mayfair. Each of these three, fa- 


A POPULAR BLEND 


* 
Glave Sesled Jews 


FULL-BODIED AND VIGOROUS 


mous teas is Flavor Tested to bring 
you thirst-quenching refreshment and 
long-lasting goodness that survives 
melting ice. Select your favorite blend 
—and serve iced tea at its best for 
less than a cool cent a glass! 


A NATIONAL FAVORITE 


RICH AND FLAVORFUL 


one 








A LUXURY BLEND 


DELICATE AND FRAGRANT 
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need be dull or 
dingy now. For kitchen, bath or 
bedroom —for basement, hall or 
attic, CLOPAY Hollywood Style 
Curtains bring gaiety and charm 
for just a few pennies. 


Five-piece sets of genuine plas- 
ticized cellulose in brisk polka 
dot, gingham or strawberry pat- 
terns. Red, blue or green. They're 
a full 54 inches long and can be 
shortened just by cutting. 








So smart, so fresh - CLOPAY 
Cottage Sets make any win- 
dow sing. 7-Piece set includes 
2 top panels, 2 sash panels, 2 tie- 
backs, and an extra width of valance. 


Charm and elegance at amaz- 
ingly low cost. Stunning 
florals, stripes and plaids. 
Generous 274 yards long, with 
matching tie-backs. 


“Beautiful Windows at. Low Cost.” Write to: 
Clopay Corp., 1282 Clopay Sq., Cincinnati 14, O. 


Reg. U. S. Pot. Off. 
Beautiful windows at low cost 


Now available at 5 and 10c Stores, Variety Stores, Department and Other Stores. 
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rassed, somehow, with her there. 
The mules were stepping high so that 


` the water flew in shining arcs away from 


them. The man kept them at an even 
pace, lolling at his ease with a cigar. He 
was maybe twenty-five, she guessed, and 
very slickly dressed. One brow raised, 
he gave her a droll look from his Irish 
eyes that nettled her. He looked mighty 
prosperous for a peddler of “Yankee 
notions.” Yet, that was what the sign on 
the side of his boxed-up wagon pro- 
claimed him to be. It would have been 
more to the point, she thought, had he 
become one of Mr. Lincoln’s volunteers 
instead of driving around over the coun- 


try ogling at girls. 


T occurred to her then that she was 
staring at him, too; and, her face 
warming, she swiftly fixed her look on 
the far bank. But from the corner of her 
eyes she saw him sweep off his hat as he 
stopped and sent his cigar sizzling into 
the water. 

He drawled, “Where are you going, 
my pretty maid?” 

She ignored him, and even Lutie Bell 
didn’t bother to give him any notice. 

He said, “Could you use any wooden 
nutmegs today, lady? Basswood hams— 
whiteoak cheeses—calico hogtroughs— 
pocket sawmills?” 

It was an ancient joke of the peddlers; 
yet, except for her embarrassment, she 
could not have kept from laughing at 
the way he said it. She glanced at him 
again in spite of herself, and he grinned. 

“Why the sadness?” he asked. “You 
remind me of a song my mother used 
to sing about the girls crossing that river 
in Scotland. Busy with their skirts that 
way, wasn’t anything they could do 
about it if somebody up and kissed 
them.” 

Shortly, Rebecca said, “This isn’t 
Scotland, and you'll do well to bear it 
in mind.” She stopped moving because 
the water was getting deep. It was al- 
ready to her knees. She said, “Go on and 
mind your own business.” 

He grinned again. “Could I turn 
around and give you a lift across? I'd be 
glad to—” 

She was becoming angry now and she 
exclaimed, “I'll get along very well, 
thank you, if you'll drive on and let me 
alone.” 

He seemed to find that amusing, too. 
“ГЇЇ come a-courting you one of these 
days when I have more time,” he de- 
clared. “Where do you live?” 

She gave him no answer but grimly 
waded ahead, letting the edge of her 
skirt get wet, and with a laugh he 
clucked up his mules. He called back, 
“Don’t think I won’t find out!” 

[Continued on Page 56] 
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This half-and-half floor demonstration quickly shows you why „Ñ & 
more women use Johnson's Glo-Coat than any other floor polish RX 








— The brightly shining side—the right side—of this golden linoleum floor 
quickly shows you what you can expect when you usc Johnson's Self 
Polishing Glo-Coat. 

Whether your sunroom floor is linoleum, varnished or painted wood, 
you can add a wax polish that's bright as sunshine—and far more reliable. 
Glo-Coat pays no attention to clock or calendar—it shines night and day, 
winter and summer. 

What's more, Glo-Coat is so easy to use. You simply apply it to your 
floor— Glo-Coat shines as it dries, without any rubbing or buffing. Faded 
floor colors sparkle with cleaner, fresher beauty. 

So practical, too. All through the house and especially in the kitchen, 
Glo-Coat gives floors tough wax protection so dirt doesn't 
grind in. Spilled things wipe up easily, without sporting. Life 
of linoleum is greatly lengthened. 

SAVE Remember... for bright, long-lasting results, insist on 

MONEY Johnson's Self Polishing Glo-Coat when you shop. 


s Laugb witb Fibber McGee and Molly У 
buying : Tuesday night — NBC у Ф cd 
the larger | o © 

sizes | FIVE FAMOUS JOHNSON POLISHES 
== 





Paste Wax, Liquid Wax, Cream Wax, Carnu for cars 


New! DRAX* Johnson's new product DRAX gives invisible wax protection to clothes and fabrics. DRAX-treated garments resist dirt, 
keep fresh longer, are easier to wash and iron. Look for the DRAX tag on garments you buy. Ask your laundry and dry cleaner for 
DRAX service. Coming soon! DRAX for household use. Write for information. S. C. JOHNSON & SON, Inc., Racine, Wisconsin. 


Copyright 8. C. Johhson & Son, Inc., Racine, Wis,, 1947, * Trademark Reg. U. S. Pat. Off. 
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Кы у, Picnic ahead . . . and the tantalizing fragrance of superb, 

РА freshly made ASP Coffee promises enjoyment in every 
cup. That's a promise A&P Coffee has always fulfilled, 
even during shortages. No wonder it's America’s most 
popular coffee by millions of pounds . . . no wonder it's 
“going places,” as more and more people discover the 
richer, fresher flavor of A&P’s three glorious blends. 

Join this increasing number of A&P Coffee enthusiasts. 
Remember, you get more flavor because it’s Custom 
Ground to-your order when you buy. Try it. You'll say, 
"It's my favorite, too." 
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He was taking his ease on the front 
porch of Mr. Bowan’s tavern as she 
came up the hill, her bucket full of 
nuts and grapes and more of the purple 
bunches in her apron. Lutie Bell still 
dribbled river water from her red coat 
as they turned in at the gate under the 
tavern’s sign which also said, “Justice 
of the Peace. Weddings.” 

The шашы sat there, his pointed 
black shoes listening on the railing and 
a bland twinkle in his eye, watching her. 
Then Mr. Bowan came out onto the 
porch as the weight banged the front 
gate shut. He was a flabby little man 
with sagging wattles of flesh under his 
chin, and a sadness in his watery gray 
eyes. Easing himself into a chair with 
a long, wheezing sigh, he said, “Charley, 
this here is Becky Whitman, my ol’ lady’s 


We ARE OFFERING an en- 
larged, full-color reproduction of 
"The Spread of Christianity up to the 
l4th Century, by William Bolin, 
which is shown on pages 30 and 31. 
The enlargement is about 16" x 22", 
suitable for framing and looks ex- 
actly like the pages in the magazine. 
If you would like one, send 10 cents 
to Box WB647, Woman's Day, 19 
West 44th St., New York 18, N. Y. 


Acknowledgments: "The Spread of 
Christianity up to the 14th Century" 


is based on-a map from William R. 
Shepherd’s Historical Atlas (© Vel- 
hagen & Klasing) 1929 edition, :pub- 
lished in this country by Henry Holt 
& Co. Acknowledgment for source 
material is also made to: William L. 
Langer’s An Encyclopedia of World 
History, published by Houghton 
Mifflin Co.; Jack Finegan’s Light from 
the Ancient Past, published by Prince- 
ton University Press; Columbia En- 
cyclopedia, published by Columbia 
University Press. 


new bound gal. Becky, come on in the 
front. You're part of the family. Ain't 
no call goin’ to the back door—an’ I want 
you to meet my friend.” 

Rebecca didn’t care for the nickname, 
and she felt a shamed sickness at being 
called a “bound gal,” though she knew 
Mr. Bowan meant well. He just had a 
blind spot. Nor had she started to the 
back door because she felt like a servant, 
but so that she wouldn’t have to speak 
to that brashy peddler again. 

Now as she went up the steps, the 
man rose and Mr. Bowan said, “Becky, 
this here is Mr. Saxon—Charley Saxon.” 

He made a leg and bowed very hand- 

[Continued on Page 60] 


WOMAN'S DAY 


for these heavenly meals | 


Get credit for being an out-of-this-world cook _ thrifty meats to choose from — and an endless 
this easy way—with delicious meals that almost ^ number of ways to fix them differently, quickly. 
make themselves! Armour Star ready-cooked — Try one of these praise-winners tonight —and 
meats are the secret. There are dozens of these win a bright little halo from your family ! 





Theres all this good eating in Armour Star meats ! 



















Cheese Treets! 


This wonderful blend of tender 
pork shoulder and sugar-cured ham 
called Treet calls for hallelujahs 
every time you serve it this easy 
way, Place lightly fried Treet on 
toast buttered before toasting— 
add strips of Cloverbloom Ameri- 
can Cheese. Just 3 minutes after 
you put it under moderate broiler 
heat, dinner's ready ! 

































Chili-Dilly ! 


You can beat it up quick as you 
can eat it up — this tangy bowlful 
of red pinto beans, chopped, lean, 
boneless beef, and spices that speak 
Mexican with just the proper ac- 
cent! There’s nothing you need to 
add to Armour Star Chili Con 
Carne — except dill pickles, crackers, 
and a few full-size appetites ! 


For other new and in- 
teresting Canned Meats 
recipes, write Marie 
Gifford, Dept. 80, P. O. 
Box 2053, Chicago 9, 
Illinois. 





Armour s already done most of ! 

your cooking for you when you Youll want these 
serve this Corned Beef Hash — with In your pantry, too! 
its firmer, whiter potatoes, its 1 


juicier meat, its "'fresh-cooked" 
taste! Just bake in a 350? F. oven 
until browned. When the Clover- 
bloom Eggs, baking on top of the 
hash, are set — well, so's your dinner ! 


The best and nothing but the best is labeled ARMOUR E > 


2 WE'VE SOMETHING TO SING ABOUT! 


те. . .. it’s like sweet music to hear of your 
favorite foods coming back to A&P shelves 
again. It’s cause for real rejoicing . . . 


Many Ann Page Foods are at your A&P now 

. and more will be arriving regularly. That 
means your meals can be perked up with 
downright delicious things like Ann Page 
Sparkle Puddings and Ice Cream Desserts . . . 
and that your budget will benefit, too. For 
though Ann Page Foods are “Sunday quality,” 
they carry modest, “week-day prices.” 


Next time you shop, make it a point to be on 


the lookout for Ann Page Foods. Begin again 
to enjoy really topnotch good things to eat. 


Now You Can Eat Better for Less 


Just choose your Ann Page favorites today. 
They’re produced to A&P’s high standards of 
quality under rigid supervision and exacting 
laboratory control. And they’re economical in 
price, because many ‘unnecessary marketing 
expenses are eliminated and you share the 
savings. Among the 33 Ann Page Foods are 
such popular items as Peanut Butter, Beans, 
Macaroni, Ketchup, Preserves, etc. 


gatistactio” 





PHOTOGRAPH BY ROBERT E. COATES 





TOMORROW ’S HEIRLOOM 


A modern afghan, dramatic in design, yet so simple that the beginner can make it 


Bold blocks of rich brown crochet are appliqued to squares throw for a man’s room. Enough interlining and wool rug 
of cream wool interlining fabric. These are joined together yarn to make an afghan 68 by 85 inches costs $18.75. Direc- 
by deep crochet stitches to make a strikingly handsome tions for making afghan are given in the HOW TO Section, 
afghan. Virile in design, generous in size . . . it makes a perfect beginning on page 73. Designed by Eve Peri. 
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"A3. BABYS IFIRST SWEETHEART 

>] 


It was love at first sight! Mother's the most. ' 
wonderful person in the world to her baby. 
She’s the source of every comfort and delight. 
At mealtime, for instance, it’s mother who 
offers that bottle filled with White House Milk, 
so creamy-rich and so mighty welcome when a 
baby’s hungry. Yes, baby likes White House, 
and doctor approves it, because it provides 
the nourishment a baby needs for growth and 
radiant health. Truly, there’s none better! 





WHITE HOUSE MILK 


400 U.S.P. UNITS OF PURE VITAMIN D; PER PINT 







SOLD AND GUARANTEED” 
BY Aar 


à ДА 
И p 


WAPORATED | 






NOT CONNECTED WITH 
ANY COMPANY USING A 
SIMILAR NAME OR BRAND 
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somely and, feeling her heart pounding, 
she made him the best curtsy that she 
could with both her hands busy. And 
that same dry humor was in his eyes. 
She knew he was remembering, the same 
as she, the way he had plagued her there 
at the river, and her face was warming 
again. 

He said, “I am charmed, Miss Whit- 


Bowan cleared his throat ponderously 
and after a hesitant beginning or two 
he said, ^I—I reckon it's time to tell you 
something, Becky. Your daddy, he sacri- 
ficed a lot to make this a fittin’ kind of 
country to live in. And Mr. Saxon, he’s 
fightin’ for the same thing, more’n if he 
was totin’ a gun an’ killin’ off the enemy.” 

He hushed, peering at her as if making 
some great decision. The bucket was 
cramping her arm and Mr. Saxon said, 
“Allow me,” and took it as she started 
to set it upon the banister. 

“The tavern here,” Mr. Bowan went 
on abruptly, “is an ern station 
and we feed the slaves that he brings 
along, helpin' 'em slip off to Canada. 
And we have to be monstrous careful 
because there's still plenty of slave 
catchers in the North ue rewards, and 
we could get throwed in the pen for 
helpin' the darkies get away—" 

She stared at him in surprise, and, 
rather out of breath, he added, "Couple 
of women in the kitchen now eatin' their 
supper, that he brung in. Thought I bet- 
ter tell you ;sos you wouldn't get a 
start when you seen 'em. . . Go up ап’ 
see does Mis' Bowan want a cool cloth 
for her head, or anything. She's tuck 
down with another one of her bad head- 
aches. Might’ near it goes out of her head 
sometimes—” 


RE CCA glad to take her bucket 
and escape his swift, throaty voice. 
Getting inside, she heard Mr. Saxon 
drawl in his whimsical way, “Capital 
idea to have a boumd girl to take care 
of the darkies we help escape from their 
masters.” The irony in his tone was un- 
mistakable, and she felt her heart warm- 
ing to him. After all, he couldn’t help 
it, really, her being out there in the 
river when he came along—and since she 
couldn’t help it either she guessed it was 
not a really great sin that he had seen 
her bare feet and legs. But he needn't 
have been so brash. 

Defensively, Mr. Bowan said, "Well, 
this is different, Charley. She bound her- 
self willingly, which a slave don't do. 
He's just sold like a mule. Her folks 
needed help, and Mis' Bowan, she 
needed the girl, way she’s allus ailin’ 
lately, and this way, it was to every- 
body’s advantage. Lord a-mercy, man, 

[Continued on Page 62] 


WOMAN'S DAY 


A tangy dressing 
full of surprises! 


i e on meats, on fish, 

Б darsi Mix it with your 
referred mayonnaise! Fine 

L sandwich-fillings, too. 
Durkees, made of a com- 


ination of rare spices, has a 
DUE color that at- 
tracts the eye — and a keen, 
tempting flavor that perks 
up the appetite! 

DRESS IT UP WITH 
DURKEE'S DRESSING 
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For a dandy 
start—let’s 
have biscuits! 
Hot and light 
and golden- 
' brown...m-m! 

Specially good 
and tasty when you use mar- 
garine in your favorite recipe. 
Add a little extra if you like 
a rich dough. For that delicate 
golden crust, brush your bis- 
cuits lightly with melted 
margarine before popping 
them into the oven. 












A wonderful spread for your 
hot biscuits is plenty of rich, 
country-fresh, Durkee's Mar- 
garine. It's economical and 
nutritious with its standard 
15,000 units of Vitamin A. 
So delicious, too! 
eee 


Looking for a de luxe po- 
tato salad? Here's a <r 
you'll enjoy. It's all in the 
seasoning you use... Durkee’s 
Dressing with its secret blend 
of rare spices and that scant 
half teaspoon of Durkee's 
Celery Seed—a choice com- 
bination for a really flavorful 
potato salad! 


Potato Salad 


6 large potatoes 
6 Фр. rkee's Dressing 
2 dil poe finely chopped 
5 tsp. Durkee's Celery Seed 
tbsp. mayonnaise 
2 stalks celery, diced 
2 large apples, diced 
(optional ) 
3 tbsp. vinegar 
Cook potatoes in boiling, salted 
water until tender, While still 
warm, dice. Blend mayonnaise 
with Durkee’s Dressing and 
mix with warm potatoes. Chill 
well and add rest of ingredients. 
Blend thoroughly. Serves 6 or 8. 
Leftover carrots and P make 
an attracive garnish on the 
potato salad. 


Add color to your summer 
meal with a platter of sliced, 
cold chicken, ham and a dev- 
iled egg garnish. Add flavor 
with a bottle of Durkee's 
Dressing. It's spicy and mel- 
low —'"picks up" the flavor of 





cold meat and, when used in 
deviled eggs, turns 'em into 
a chef's di 


For a distinctive flavor in 
summer salads, use Durkee's 
Celery Seed. It's a little touch 
that gives a "lift" to any salad, 
raw or cooked—and it ac- 
centuates the flavor of other 
ingredients, too! 


© The Glidden Company 
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CATSUP 
Different from any 


other Catsup because , 


it’s flavored with 
Tabasco. Not hot; 
раш Also Regu- 
ar Style, for you who 
like mild Catsup. 


Fine Foods Since (EEE 


RITTER 
Whit babel 
PORK & BEANS 


To make these differ- 
ent from any other 
beans, we perfected 
an ultra-rich sauce 
that flavors the mel- 
low beans through 
and through. 


The taste sensation 
of 1947. It willremind 
you of your grand- 
mother’s homemade 
relish, but grand- 
mothers ask us for 
the receipe ! 





Copyright 1947, P. J. Ritter Company, Bridgeton, N. J. 
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I laid out two hundred dollars and I 
couldn’t jist give it away—an’ I’m allowin’ 
her four dollars a month for her work 
on it—” 

She hurried on to the kitchen where 
she could hear no more. 

The colored women were safely 
through the thick cedars that led to the 
barn before the night stage stopped 
an hour later for the worn-out passen- 
gers and mules and driver to eat supper. 
Mr. Saxon played his part well as a 
peddler, selling pins and trinkets to the 
travelers. When they were gone, he 
closed up his case while she cleared the 
table, and as she came back for another 
load of things he sat down at the me- 
lodeon. 

Pedaling it, he struck off a few runs 
and chords and then he threw her a 
smile and began to sing: 

If a body meet a body, comin’ through 
the Rye; 

If a body kiss a body, need a body 
сту—Р 

Rebecca went swiftly to the kitchen 
with the last of the dishes. She sat down 
at the kitchen table to eat her own 
supper, and presently, after the music 
ceased, she saw him open a small suit- 
case and unfold a contraption which had 
a little treadle on it. It worked with a 
whirring sound, but she couldn’t tell 
what he was doing except that he 
seemed to be working on some of his 
trinkets or gewgaws. 


A BIG covered wagon pulled into the 
lane presently and through the 
cedar grove that screened the barn. Mr. 
Bowan went out that way and in a mo- 
ment, putting all his stuff away, Charley 
Saxon came into the kitchen with his 
suitcases. 

He said, “Well, Miss Rebecca, it was 
mighty nice meeting you. The man I’ve 
been waiting for is here—” 

He paused. “I—I certainly never in- 
tended to offend you—there at the river. 
I want to apologize.” And before she 
could speak he added hesitantly, “This 
may sound impulsive, but—well, a lot 
of things can happen in the business 
I'm in, which is a bit more involved than 
just helping colored folks. This may be 
the last chance I'll ever have to see 
you—and I've something I'd like you to 
have. Don't show it to anyone, but look 
at it and think of Charley Saxon some- 
times, will you—if he doesn't get to come 
a-courting?" 

There was a glint of metal upon the 
table in the firelight that reflected. from 
the heavily beamed ceiling. He bowed. 
He said, "They'll be good to you here— 
but if they're not, let me know." 

He was out the door then into the 

[Continued on Page 66] 


WOMAN'S DAY 


have 3 sides! 





as = зу 


" е e "3 А ` 
For hungry folks . . . blended citrus juice, luncheon meat, corn, brussels sprouts, diced vegetables for vinaigrette salad, apricots, cookies, coffee, milk... and they all come to you in cons! 


Here's the "key" to the situation Bar-B-Q Casserole 






Your pet can opener is your per- 
sonal key to square meals. How 
proudly you serve the modern === sauce and place it in the 
canned foods that bring your  _ center of a heat-proof - 
table such good nutrition and : А ` | casserole. Surround cup Н FOODS You Buy IN CANS ARE 
such great variety! Literally, i with sauteed, canned 
“everything from soup to whole-kernel corn. Top from dirt, germs, 000% 
nuts." Always so convenient corn with slices of frizzled g 
to use, so economical to buy canned luncheon meat. 

—so good to eat! Place in moderate oven hing ur, Sd because, in the "€ 
till piping hot. Serve, М m рым, both the can moe 
spooning the barbecue харао зой берне 
The modern cannery is generally sauce over each serving. 


located right in the neighborhood 


of farms that grow foods especially 
for canning. Within a matter of 
minutes almost, foods are picked, 

2. rice CAN MANUFACTURERS 
is really a miniature “pressure INSTITUTE, INC., 
cooker” that captures natural Б 
flavors and nutrients. NEW YORK 


Fill a custard cup with 
your favorite barbecue 


ге. 
from air, light, moist 


even after a can is OP" 


Look what the "neighbors" brought in! 










brought to the cannery, prepared, 
popped into cans and cooked 
right in the can. Each can 
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How posture affects the 
heauty of the neck 


by IVAN STOPPE 


An expert on body structure tells how improper breathing and bad posture detract from neck beauty 


which can be one of her most 

charming attributes, is determined 
by the underlying structure of bones 
and muscles. Faulty posture is a com- 
mon factor in destroying the beauty 
of the soft, cylindrical form which is 
the most distinguishing feature of the 
neck. When the chest is not properly 
elevated, the neck muscles are strained. 


To form of a woman’s neck, 





The drawing above illustrates strained 
and prominent sterno-cleido-mastoid 
muscles (these are the muscles that 
originate at the hollow of the neck, 
adjoin portions of the collarbone and 
pass obliquely upward on both sides 
of the neck to the bones of the skull 
behind the ears). The drawing also il- 
lustrates the protruding collarbones 
which are characteristic of flat-chested 
posture when the shoulders are allowed 
to hang forward loosely. This particu- 
lar strained condition of the neck is 
caused by the manner in which the 
chest is held, and is directly related 
to the faulty mechanics of breathing. 








UPPER 
TRAPEZIUS 





—— MANUBRIUM М. 


STERNO- CLE/DO-* 
MASTO/D 


BODY OF 
» BREAST BONE 


The anatomical drawing above shows 
the position of the sterno-cleido-mas- 
toid in relation to the collarbones and 
the sternum or breastbone. The breast- 
bone is composed pf two parts: the 
manubrium, or upper squarish portion, 
which is directly below the hollow of 
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the neck; and the body, or lower. por- 
tion, of the breastbone. These two parts 
are united by fibro-cartilage which is 
elastic. Also shown is part of the upper 


trapezius, a muscle which determines | 


the slope across the shoulders. . .. 





The above drawing is a side view of 
flat-chested posture showing the sterno- 
cleido-mastoid and the ribs. Between 
the ribs are the inter-costal muscles; 
upon their functioning the proper ele- 
vation of the ribs and chest largely 
depends. Also shown are the shoulder 
blade and part of the upper armbone, 
with the muscles omitted in order to 
give a better view of the rib cage. 





Silhouette 1 illustrates improper pos- 
ture. Note the flat chest and protruding 
abdomen. In this position the weight 


of the abdomen is not properly sup- 
ported by the bony structure of the 
pelvis and causes an additional pres- 
sure on the muscles of the abdominal 
wall. This pressure pulls down on the 
chest and the chest in turn pulls on 
the muscles of the neck. 


To achieve the proper elevation of the 
chest and relieve strain on the neck 
muscles, the following -procedure 
should be employed, as shown in Sil- 
houette 2. Contract the buttock mus- 
cles, tuck the buttocks under as indi- 
cated by arrow, in order to erect the 
pelvis so that the back muscles may 
function advantageously to erect the 
spine. Feel the contraction of the back 
muscles all the way up to the base of 
the skull at the point indicated by 
arrow. To elevate the chest, expand 
the ribs as you inhale. Keep the ribs 
up as you slowly exhale; let the ex- 
halation be accompanied by a contrac- 
tion of the muscles of the abdominal 
wall. In the last phase of the exhala- 
tion, you should feel a pressure for- 
ward and up just below the hollow of 
the neck, as indicated by arrow. 





Dark area in above drawing shows the 
position of the long back muscles in 
relation to the pelvis, backbone and 
skull. Cut-through shows a side view 
of the breastbone. Arrow indicates 
fibro-cartilage which joins the manu 


brium to the body of breastbone. 
ILLUSTRATIONS BY IVAN STOPPE 
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dusk, and on the table she saw the locket 
he had left. A small locket with a fine 
gold chain. On the back, as she picked it 
up in unsteady fingers, were her initials 
entwined: R. W. That was what he had 
been doing. 

It was beautiful. Yet, she knew she 
could not accept it. Nor could she go 
rushing out now to give it back to him. 
She would have to do that next time he 
came. 


OW in November, with the wind 
howling under the eaves of the 
tavern and whipping the dead leaves 
across Mrs. Bowan’s month-old grave 
out in the walnut grove, it was clear that 
the war would last another winter. 

The big kitchen was filled with the 
smell of the apple butter Rebecca stirred 
at the fireplace, and with the smell of 
the peas bubbling in the big iron kettle. 
She was getting them ready to fall back 
on in case there was a big supper crowd 
on the stage, or if a bunch of soldiers, 
riding the country to keep the guerrilla 
bands on their own sides of the Kansas 
line, should drop in. 

Above the sound of the wind she 
heard Mr. Bowan's sister clattering about 
upstairs, getting packed to leave as soon 
as the place was sold. Mr. Bowan 
wanted to go back to Maine to visit his 
children while he could still enjoy the 
trip. That meant a new master and mis- 
tress for her, because he wanted to sell 
her indenture papers along with the 
tavern. She had worried about that. The 
Bowans had been kind, as Charley Saxon 
predicted. The new folks might not be. 

Yet, there was a sort of peace in her 
heart, too—a troubled peace, but still it 
was there. Stirring the apple butter, she 
fingered the locket through the cloth of 
her high-throated dress. She had put it 
on last week—on Tuesday night, it was, 
the day she got the letter from her 
mother ‘saying they had arrived safely 
in Ohio and her father was hacking rail- 
road ties to keep them going through 
the winter while they got settled. 

She read it a dozen times and that 
night, in her room there off the kitchen, 
she had been reading it again by the 
stump of her candle. A bunch of soldiers 
were carousing a bit in the front room 
and cursing, no doubt, the night riders 
who had got them out on patrol in this 
weather. The night before, Blakely’s 
settlement twenty miles to the north- 
ward had been sacked by a band who 
rode off westward. Some said they were 
Jayhawkers. Others said they were 
Missourians, killing their own people 
and pretending to be Jayhawkers. _ 

She had been sitting there, looking at 
the letter without seeing it, but seeing 
instead her mother writing it, and the 
others reminding her of things to put 
down, when Miss Angie, Mr. Bowan's 
sister, came in, her birdlike features 
composed into a smile which didn't quite 
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reach her eyes. 

She said, "Child, a girl shouldn't be 
sitting off alone at your age. There's a 
mighty handsome young corporal in 
there—the one who asked you to fill his 
cup so many times at supper." 

They had been through things like 
that several times before, and now 
Rebecca didn't bother to answer. Testily, 
Miss Angie exclaimed, “See here, miss, 
you'd better make up your mind while 
you've got some choice. First thing you 
know we'll have the place sold and you 
with it to some woman who'll take a strap 
to you. And better a kind husband any 
day than a harsh mistress—” 

She went away at last, and soon after- 
ward old Lutie Bell foxed her ears there 
by Rebecca’s chair and gave a low growl. 
There came a tapping on the shutters. 

Instantly she blew out the candle and 
got the pistol from the table. Then she 
heard Charley calling her name softly. 
She raised the sash and unhooked the 





shutters and let them fly outward. There 
was enough moonlight that she could 
see one of his hands was in a darkly 
stained sling. It was the first time he had 
been here since that first day, and it was 
a shock to see him like this. 

He whispered, “Good! I figured you'd 
have this room. Look—I want some grub 
—and I want to get across that river. 
And don’t rouse those soldiers. I don’t 
want to answer a lot of fool questions.” 

“Are—are you badly hurt?” she asked. 

“Listen!” he snapped, still below his 
breath, “I’m ‘starved. Will you get me 
that grub or will you stand there gab- 
bling all night?” 

Cut to the quick, she slipped to the 
kitchen. But as she found a bowl of 
peas and some corn bread she reflected 
that he was tired and in pain and doubt- 
less was already sorry he had spoken 
like that. 

She took the food back to him and he 


stood outside the window, wolfing the: 


peas as she held the bowl. 


"Any buttermilk?" he asked at last. 
And when she brought the pitcher he 
drank long and deeply. Abruptly, then, 
he smiled at her. “Now,” he said, “across 
the river with me or I’m a dead man.” 

The words, the way he said them, 
brought her heart into her throat. She 
got out of the house and as they slipped 
down the hill to the river he ate the 
corn bread and told her how he had been 
jumped by bushwhackers who, һе 
thought, were really border militia. They 
took his mules and wagon. 

“But I potted one and got his horse— 
it's down here in the brush—and I've got 
to get going before the others get here. 
If they come, you sort of hesitate and 
tell them I crossed the river. They'll 
think you're lying and go off down the 
crossroad." 

She was still hurt a bit, but she asked 
him again about his hand as they rode 
the boat in the cold darkness. 

“Oh, that,” he drawled. “Fellow nearly 
shot me, was all. But he just cut my 
arm. . ." He led the horse off the ferry, 
and his tautness slipped away all at once. 
He said, “Why so quiet?" And then, 
“Tm sure enough going to come a-court- 
ing you some day, Becky.” 5 

She liked the nickname the way he 
said it, and she was sorry she had been 
put out at him. All at once he leaned 
and kissed her on the mouth and then, 
clutching the pommel with his good 
hand, he jumped into the saddle. 

Only then did she remember some- 
thing. She exclaimed, “Did you know 
Mrs. Bowan passed away? One of her 
headaches took her suddenly—and he's 
selling the tavern—" 

"No!" Charley exclaimed. ^Whatll 
you do?” . 

She took a deep breath. “Why, theyre 
selling me with it, I guess you'd say." 

There came a sudden faint clatter of 
hoofbeats on some far hill. Charley lis- 
tened a second, and then he said, "TII 
take you away from here as soon as I 
can. Maybe a week from now—maybe 
a month—but promise me you won't 
mention that—to Bowan or anybody else. 
You hear?” 

“I promise,” she said solemnly. 


NOS a week later, her lips still tin- 
gled pleasantly when she thought 
about— 

Miss Angie broke sharply into her 
thoughts from the head of the back stair- 
way. “What you moonin' about, girl? 
Quit wastin' the Lord's time and stir that 
stuff "fore it sticks.” 

"Yes ma'am," Rebecca said auto- 
matically. 

She pulled the lug pole around so that 
the apple butter barely bubbled and 
popped, and at the cook table she started 
slicing the ham for supper. It wasn’t to 
be fried, though, unless this Jude Pren- 
tiss got here to see about buying the 
: [Continued on Page 68] 
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DON’T EVER CHISEL 
This is the real proving 
ground, In every game 
there is a moment which 
demands your own sense of honor. Here 
you are a gentleman or you aren't. On 
a golf course you're often out of sight 
of the rest of the foursome. You bave a 
chance to improve the lie of your ball, 
unseen, by teeing it up. This is not out- 
and-out cheating, you could say, because 
maybe it's winter rules under which you 
would be allowed to do this. But you 
know it's summer rules now and this is 
not permissible. This is chiseling. There 
could be only one excuse which keeps 
it from being actually cheating, in fact: 
you are not bright enough to understand 
what the rule is designed to cover. 
From the honorable point of view this is 
either stupidity or cheating. Never, 
never do it! It is unforgivable. 
THERE IS NO ALIBI FOR 
HAVING BEEN BEATEN 
The same competitive spirit № 
that makes you want to play 
well is sadly knocked when » 
you 10se. But that is all that should be 
knocked. This is not a personal affront. 
Once you start making cracks about the 
winner, maybe even a couple of insinua- 
tions, you've given yourself away as a 
most unpolished character. Never be- 
little an opponent. It represents very 
dubious manners. It makes no difference 
either if you knew better. The Men's 
Nationals have never been won by 
someone who only knew all about the 
theory of the game. You have to play. 
There is no alibi for having been beaten; 
there is only the fact that you didn't 
play well enough to win. Tough, but you 
have to bow to the better player. 
NEVER CROW To begin 
with, “unless you have a na- 
tional ranking of some sort, 
the chances are that winning 
in your league isn’t something 
you can wisely crow about. 
The gentleman player doesn’t crow be- 
cause it belittles the loser and also 
because he’s been around. He knows 
he’s going to lose next time. 

It’s hard to face the fact, if you have 
to, that anything in your manners needs 
improving. But you should. W. Somerset 
Maugham: wrote a wonderful introduc- 
tion to Travellers Library in which he 
said that one could find much to ob- 
serve in the behavior of his fellow card 
players. “Meanness and generosity, pru- 
dence and audacity, courage and timid- 
ity, weakness and strength; all these 
men show at the card table according 
to their natures, and because they are 
intent upon the game drop the mask they 
wear in the ordinary affairs of life.” 

{Continued on Page 68] 
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Beet Cups filled with a tangy Cabbage 
Salad. Serve with flaky, delicately salted 


Premium Crackers. Appetizer-wise 
crackers, these! 
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This glamorous banana-and-pineapple 

Candlestick Salad. With Premium 


Crackers to bring out full flavor, it will 
gather “ahs” galore! 
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pantry! These delectable 
crackers will round out a 
simple salad, a bowl of soup, 
or a creamed dish—make a 
meal that “hits the spot”! 
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Something to think about. At heart 
you're a peach of a girl so never let your 
manners misrepresent you. 


“What I want is a spring for- 
mal!” We've been hearing this all 
' around practically since the gloom 
period, that long stretch between Christ- 
mas and the next good thing which is 
spring, set in. So we've spent the past 
couple of weeks sitting on the floor sur- 
rounded by bits of colored organdy and 
flowers, snipping with our scissors and 
fussing with tissue paper. We've evolved 
an idea or two for a dress new from neck- 
line to hem and new from last year. The 
thoughts on materials started out to be 
for the new dress and the variations 
with flowers for the old. Then every- 
thing seemed to be good for both. 





We started with a basic pattern, 
Butterick 4005, sizes 10-16, 35 cents, 
for the new "dress. (To order pattern, 
see page 71.) This is the time of year 
and yours is the age for something fragile 
and dainty. People shouldn't slink in 
spring. Since the design of the dress is 
graceful and frothy you will find the 
most successful one a material which is 
light but with a certain amount of stiff- 
ness to it. A very soft material like chiffon 
droops. The one we loved is printed or- 
gandy, something brandy spandy new. 
It comes in soft flowery patterns in lime 
and white, turquoise and red on white 
and in self patterns in colors. It retails 
for about $1.25 a yard and you will need 
approximately four yards. Or you could 
make it in white organdy and sew apple 
blossoms here and there over the skirt. 
The organdy may be had for $1.00 a yard 
for a good quality and the apple blos- 
soms for $1.00 a bunch. There are about 
ten or twelve to a' bunch. Take them 
apart, cut off the stems and sew on the 
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heads, not too close together. You will 
have to use your eye in placing them on 
the skirt. You could do that on last year's 
dress too, if it has a full skirt and is 
suited to the garden touch. 





$ 


сс ү 
М7 ~ 


Run a swag of picot-edged taffeta rib- 
bon across the front of the dress, fasten- 
ing it about where your hipbones come. 
Place a bunch of cornflowers, or daisies, 
at the fastenings and then loop the rib- 
bon over, tack it and let the ends fall 
loosely.” The ribbon suggested is five 
inches wide and costs from 50 cents to 
75 cents a yard. You will need two yards. 
If you have a dress the to 
neckline of which can fh. 
be altered for the addi- 
tion of a halter, you can 
tack the heads of some 
bright-colored — flowers 
onto a ribbon of a be- 
coming width and make 
a halter out of it. You 
will get a better effect 
by using just the heads 
because they lie better. 






Or how about 
edging the neck 
with the heads of 
flowers? Unless the 
flowers are large, a 
double row is more 
effective than a 
single one, 


hat’s all for now, 
S.B.H. 





FERRY TAVERN 
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place. Meat was too scarce— 

From the front room Mr. Bowan 
called, “Becky!” 

She wiped her hands and went 
through the passageway. The high-nosed 
young regular army-lieutenant and the 
woman she had set across the river a 
while ago were acting in the certain sim- 
pering way that meant they were about 
to be married. The old gentleman with 
them smiled at Rebecca companionably. 

At his table Mr. Bowan worked la- 
boriously over a license, the end of his 
tongue coming out now and then. 
Finally he thrust the paper into his J. P's. 
seal and banged the lever with his fist. 
Peering at Rebecca through the smoke 
of his pipe, he said, “Want you to wit- 
ness a weddin’, Becky.” He added to 
the guests, “This here is my woman’s 
bound gal I mentioned. Mighty good 
worker. Strong an’ willin’. Don’t guess 
you alld like to buy out her time from 
me, would you?” 

Rebecca felt the old, shamed, angry 
hotness in her face the way she felt it 
so often lately when he made speeches 
like that. : 

The bridegroom said, "Really, we'd 
like to be on with the wedding and get 
down the road. I must be with my regi- 
ment tomorrow night. Uh—can a bond- 
woman witness?" 

"Sure, sure," Bowan wheezed. His 
Congress gaiters made a slithering sound 
on the floor as he sidled out around his 
table and came forward. “Leastways,” 
he grinned, "if she can't they's a sight 
of folks in this country that think they're 
married that ain't. Jine hands—" 


HE words beat a slow, sodden din in 

Rebecca's mind: Bondwoman, bond- 
woman, bondwoman. Strong and will- 
ing, sixteen hands high, sound in wind 
and limb—do you a good day's work— 
no back talk—lead or drive—what am I 
offered for a hundred and ten pounds 
of nice young bondwoman—auburn hair, 
hazel eyes, no feelings— 

She leaned against the melodeon, 
clenching her hands to steady herself. 
She wished she hadn't promised not to 
tell that Charley was coming for her, 
that he would pay out her time and take 
her away . . . Mr. Bowan was saying, 
“That'll be two dollars altogether, Cap- 
tain.” He always raised a man a rank. 

Rebecca turned to the table and 
caught up the quill and was scratching 
her name when the old gentleman came 
forward. | 

“I could have performed this cere- 
mony myself,” he informed her, his little 
blue eyes intently upon her as she 
glanced at him, “except that my cre- 
dentials aren’t filed in this state. Uh— 

[Continued on Page 70] 
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of course, if a single gentleman should 
—uh—buy—uh—your papers, he’d have 
to marry you. I wonder if it has occurred 
to you that you might best serve the 
Lord by serving one of His ambassadors 
on earth—become the Lord's hand- 
maiden, as it were” He rubbed his 
palms together with a dry sound. “Tm 


I | a minister—” 
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Embarrassed, the bride exclaimed, 
"Father, for goodness' sake! Quit trying 
to rob the cradle!" 

Mr. Bowan said, ^Well, but, she's got 
to make up her mind soon now on some- 
body, and a minister ain't to’ be sneezed 


Rebecca fled to the kitchen and 
caught up her shawl and went out into 
the howling wind. It cut her face and 
held her dress against her until she felt 
naked, but she was glad to have it to 
fight against. She hated men. All they 


-| thought about was what they wanted— 


never of what a girl might want. She 
hated them so badly she almost hated 
éven Charley. 

No, she didn’t mean that. Heading 
for the barn on the excuse of hunting 
the eggs before they froze, she said, 
“Lord, if you ever mean to let him come 
for me, let him come now—” е 

She whirled as someone blew the horn 
across the river for the ferry boat to be 


brought over. You couldn’t see across,’ 


though, until you got out into the road, 
and she hurried for the front gate, Lutie 
Bell galloping at her heels and the 
frozen crust of ground creaking under 
foot. Up the hill she heard the stage 
driver's horn. That meant he was early 
and wasn't stopping for supper, and for 
any prospective passengers to get their 
coats on. 

He clattered on down, his four big 
black mules holding stiffly back, brakes 
screeching, and pulled up at the gate as 
she reached it. He looked amiably at 
her from the mufflings of a scarf, his 
breath dancing away with that of the 
mules. 

“No one to get on,” she said, and she 
was trying to keep from running as she 
went around the coach to see if it was 
Charley over there across the river. 

Then she saw that it wasn’t. It was 
a big wagon with a heavy yoke of red 
oxen hitched to it, and a giant of a man 
was raising the cowhorn hanging from 
the tree limb to his lips again. That 
would be Jude Prentiss coming to buy 
the place. He blew a loud, impatient 
blast, and as she started on down the 
hill, her spirits falling to rock bottom. 
the stage driver said, “Jist a minute, Miss 
Becky. I got somebody in this coach 
needs your help.” 


(End Part I) 





THE THREAT TO MR. DAVID 
[Continued from Page 41] 





And finally, she just wasn’t the type to be 
a companion to a sportsman, even when 
he was as young and untried as Snooky. 

“Don’t count on it,” she said evasively. 
“Marcy'll be down from the city by the 
end of July. Maybe she'll take you." 

Snooky looked thoughtful. Marcy was 
his young aunt. “Does Marcy like to 
fish?” he asked slowly. 

Grandma expelled her breath in a long 
sigh. Marcy did not. 

^I wouldn't say Marcy liked fishing," 
she said finally. She looked beyond. his 
level gaze and added dishonestly, “But 
maybe she won't mind taking you. She 
might enjoy it." 

"Not if she doesn't like it," Snooky 
said simply. “You think she'd take me 
just once though?” 

“Of course, boy,” Grandma said with 
great jollity. 

Snooky looked at her doubtfully. “All 
right,” he said. 

With patience Snooky elaborated his 
plans to outfish and undersell Mr. David. 
Once when he hinted that it was a long 
time to wait, Grandma laid in grim wait 
for Mr. David. 

“You got the boy excited about fish- 


ing," she told the old man heatedly. 
“You and your tales and your rod. The 
least you can do now is take him out 
with you one day. He's a good boy. He 
wouldn't get in your way." 

Mr. David was so startled that his pipe 
slipped off his lip. He was a long time 
retrieving it, and while he was still 
stooped he said, ^Well, now, I don't 
know about that." 

“Of course,” Grandma said sarcasti- 
cally, “if you're afraid of your young 
competitor—" 

Mr. David straightened and chuckled 
knowingly. guess Ive got a trick or 
two he won't ever catch on to.” 

"Well, then?" Grandma pressed. 

“We'll see,” Mr. David said. 

Mr. David did not come the next time 
he was expected. When he came the 
following week, he explained in great 
detail that he had been sick, then he took 
Snooky aside for a long talk. Grandma 
made her purchase quickly after they 
separated and herded Snooky into the 
house. “What did he say?” she asked 
anxiously. 

Snooky looked mysterious. “We had 
a man-to-man talk,” he told her. 


WOMAN'S DAY 


“About what?” Grandma demanded 
suspiciously, ' 

“Well? Snooky said, reluctant to 
divulge the decision Mr. David had 
explained, Grandma would not under- 
stand, because she was a woman, “if I'm 
going to put Mr, David out of business, 
it wouldn’t be fair to go out with him 
and catch fish he might catch if I wasn't 
with him." 

“Bosh!” Grandma said feelingly. It 
was wicked of Mr. David to put the 
boy off with such an obvious excuse. "T 
guess it wouldn't, sonny," she said 
gently. "Never mind. Grandma'll take 

ou one day." : 

She felt the shock of delight run 
through him. “Will you, Grandma?” he 
asked softly. 

“Yes,” Grandma said. She withdrew 
her hand and was brisk again. “Run on 
out and play now.” 
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Snooky went off to practice making 
fishhooks with bent pins, and when he 
made one that was nearly perfect, he 
showed it to his grandmother. 

"You make a dozen good ones," 
Grandma said. 

Snooky worked industriously and by 
nightfall had a grimy paper bag half 
filled with pins bent and waiting for a 
line. He showed them to Grandma when 
she went to his room to say good night. 

“My, didn't you get a lot done in a 
hurry," Grandma said, forcing her 
heartiness. 

He smiled at her contentedly, proud 
of her pride in him. *If it's a good day 
tomorrow—" he said timidly, 

“Hear the crickets?” Grandma said 
darkly. “That means tomorrow’'ll be real 
hot. We want to go on a pleasant day, 

[Continued on Page 72] 
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Here is Cheese At Its Best 





when it's not too hot or too cool." 

Snooky looked at her quickly, then he 
smiled. “Okay, Grandma,” he said agree- 
ably, “I can wait.” 

When she came downstairs the follow- 
ing day, Snooky was fishing over the 
railing in his pajamas. 

Жышаан] meen! She frowned at him irritably because 
sófbchscschasadlator it was a clear day, not too hot, not too 
and texture beyond cool. It was the kind of day she had 
description. Try it | told him was perfect for fishing. She 
once and you'll serve looked longingly toward the chair under 
it always. the rose-arbor. It was a perfect day to 
sit quietly and consider colors for next 
winter's bedroom curtains. ; 

“Oh, good morning, Grandma,” 
Snooky said ecstatically. He screwed his 
eyes up and his lips trembled as he told 
her, “I want to be real good by the time 
I go to the jetties.” 

Grandma’s face cleared. “That’s a 
good idea,” she agreed promptly. “You 
practice today then.” 


@ Look for the 
bright red wheel with 

: *GorLD-N-RICH" on 
the ribbon of gold. 















Write for free copy of 
BLuE Moon’s recipe booklet. Address Dept. D. 


BLUE MOON FOODS, INC. e THORP, WIS. 





E fished while Grandma got break- 
fast. She listened to his sometimes 
self-congratulatory, sometimes abusive 
murmurs and admired his catch when 
she called him in to eat. 

"I guess I'm getting pretty good,” he 
told her deprecatingly. 

"I guess you are," Grandma said 
warmly. 

"But it's getting cloudy, isn't it?" he 
said, squinting at the sky. ^And I guess 
I couldn't fish. off the jetties if it looked 
too much like rain." 

*No, that wouldn't be wise," Grandma 
said. "Besides, you said you would prac- 
tice today." 

"Maybe it's just fog," Snooky said 
hopefully, ignoring her reminder. 

“No-o,” Grandma said, and added 
quickly, “maybe.” 

The rain, great splashing drops, fell 
before they finished eating. Snooky 
stared out through the window while 
Grandma drank her second cup of coffee. 
She rose and rumpled his hair. 

“Don’t look so gloomy,” she said 
cheerfully. “It won’t rain tomorrow, and 
tomorrow we'll go fishing." 

Snooky jumped up and ran around 
the room. “Tomorrow,” he chanted. “To- 
morrow. I can go fishing tomorrow.” 

"And now, today," Grandma said 
briskly, “you can help me do the dishes." 

By the time the dishes were washed 
and the kitchen straight again, it had 
stopped raining. 

Snooky looked out of the window. 
“It's not very wet outdoors," he told her. 
"Tl go out and dig for worms." 

“Worms?” Grandma stared at him, 
startled. She had forgotten that worms 
were part of fishing. “You don’t want 

[Continued on Page 84] 






Susie S. says: 
*'Many bands make light work... 
and so does Sunbrite Cleanser ! 







A Household Standby! 


Year after year Sunbrite's been a favorite with millions of women 
for safe, speedy cleaning. It’s gentle . . . is kind to your hands, 


Look for the friendly orange and blue Sunbrite can. ae 


ACTION 
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- how to-- 


HOW TO MAKE IT — 


HOW TO DO I 





KNITTED BABY SACQUE. 
AND BONNET 


Materials: For infant size. Baby wool, 
% oz. balls, 29c a ball, 5 balls of. white; 
knitting pins, 1 pair No. 5 (4mm. size); 
double pointed sock needles, 1 set No. 5 
(4mm. size); bone crochet hook No. 3; 
2 yards of ribbon. 


Abbreviations: St— stitch; k— knit; p-| 


purl; tog— together; O— yarn over; sc— 


single crochet; ch— chain; dc— double cro- 


chet; rnd— round: 





SACQUE 


Starting at bottom cast on 145 sts. Ist 
row: K 5 (for front border), * k 2 tog, 
k 2, O, k 1, O, k 2, k 2 tog. Repeat from 
? across, ending with k 5 (for other front 
border). 2nd row: P across. 8rd row: K 5 
(border), * k 2 tog, k 1, О, КЗ, О, КІ, 
k 2 tog. Repeat from * across, ending with 
k 5 (other border). 4th row: P across. 
5th row: K 5 (border), * k 2 tog, O, k 5, 
O, k 2 tog. Repeat from * across, ending 
with k 5 (border). 6th row: P across. Repeat 
these 6 rows until piece measures 6 inches, 
ending with the 2nd row. 

Left Front: Next row: K 5 for border, 
(k 1, p 1) 16 times. Turn. Place remaining 
sts on a stitch holder to be worked later. 
Following row: (K 1, p 1) 16 times; k 5. 
Work over these 37 sts in established pat- 
tern, keeping the 5 border sts in garter st 
and the rest in ribbing of k 1, p 1, decreas- 
ing 1 st at armhole edge (edge opposite 
border) every other row until 21 sts remain 
(counting the 5 border sts) ending at border 
edge. Next row: Bind off the 5 border sts 
and work in pattern over remaining sts, 
deczeasing 1 st at both ends of every other 
row until 4 sts remain. 

Right Front: Work over 87 sts on other 
side to correspond with left front. 

Back: Work over remaining 71 sts in 
pattern of k 1, p 1, decreasing 1 st at both 
ends of every other row until 27 sts remain. 
Bind off. 

Sleeves: Starting at bottom, cast on 54 


SCARF BLOUSE ...... ins 
FROM "FOUND MONEY" ON PAGE 7 


КУАН? MADE FROM 
HARDWARE : 


FROM "WEAR HARDWARE: ON 
PAGES 32 AND 3 


PLAY CLOTHES ...... 

FROM ''PLAY CLOTHES ой CAN 
MAKE . . . ALL WITHOUT 

PATTERN'" ON PAGES 50 AND 51 


CROCHETED AFGHAN . 


M "TOMORROW'S HEIRLOOM" 
ON PAGE 59 f 


WORKING DRAWINGS FOR 
BACK SEATS 


FROM ''BACK SEATS'' ON PAGE 40 


Instructions for Swedish Darning, the Cro- 
cheted Afghan and Baby Sacque and Bon- 
net were prepared for Woman's Day by 


Elizabeth L. Mathieson of J. & P. 


oats 
& Clark's O.N.T. Thread - 





sts and work in established openwork pat- 
tern until piece measures 4 inches. Now 
work in ribbing of k 1, p 1, decreasing 1 
st at both ends of every other row until 
5 sts remain, Bind off. 

Sew up sleeve seams and sew in sleeves. 
Se closely along bottom and neck edge of 
sacque. 

Beading: Ch 7, se in 3rd ch from hook 
(picot made), * "skip 2 sc, dc in next sc, 
ch 1, make a ch-3 picot. Repeat from * 
across neck edge, ending with a dc. Break 
off. m 
Cord: Cut 5 strands of yarn each 25 
inches long and twist strands tightly. 
Double the twisted strands and give them 
a second twist in the opposite direction. 


Run cord through beading. Make 2 small 


pompons and sew one to each end of cord. 


BONNET 


Starting at center cast on 8 sts on sock 
needles. Divide sts onto 3 needles and work 
in mds as follows: Ist rnd: * K 1, O. Repeat 
from * around. 2nd rnd: K around: 8rd 
rnd: * K 2, O. Repeat from * around. 4th 
md: K around. 5th md: * K 8, O. Repeat 
from * around, 6th rnd: K around. Work 
in this manner, having 1 additional st be- 
tween the O’s on each pattern rnd until 
there are 14 sts between the O's. Next rnd: 
Bind off 12 sts, k across. Work over these 
sts only in ribbing of k 1, p 1 until piece 
measures 4X inches from center. Bind off. 

Brim: Cast on 108 sts and work in open- 
work pattern as for sacque until piece meas- 
ures.24 inches. Bind off. Pin Ist row of 
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brim to last row of bonnet and join with 
sc, working through both thicknesses. Con- 


| tinue working se around brim and neck 


edge of bonnet. 

Cut 2 pieces of ribbon each % yard long 
and sew a piece on each side’ of bonnet 
for ties. Cut remaining ribbon in half and. 
make a rosette of each piece. Sew a rosette- 
on each side of bonnet. 


SWEDISH DARNING 
Э Shown on pages 48 and 49 

Huck toweling is generally used for 
Swedish darning. The weave has tiny ver- 
tical raised loops which occur at equal in- 
tervals, and these are used for darning the 
designs. The modern designs done on other - 
materials such as monk’s cloth, burlap and 
linen are adaptations of Swedish darning. 
A tapestry needle is always used for the 
darning. 





LEFT RIGHT 
SSS} a) 
TAPESTRY NEEDLE 


Diagram | 


To begin Swedish darning, work from 
left to right, drawing needle through loops 
4” away from starting point. Then work 
from right to left, over this woven thread, 
drawing thread through loops according 
to the design, taking care that needle does 
not pass through to back of fabric. (See 
Diagram 1.) 

To finish thread, darn back closely over 
design for %” and cut. 


1. CHILD'S DRESS 


Materials: Six strand embroidery floss, 
2 skeins for 5c, 4 skeins of Blue; 2 strips 
of huck, 1%” x 13” and 2h” x 56%” (8 raised 
loops to 1”); Butterick pattern #3516, 25c, 
View B, size 8, 2 yards 39” material. Note: 
We changed the neckline slightly by cutting 
it V-shaped. Use Diagram 2 ind narrow 
strip for neck and Diagram 3 and wide - 
strip for skirt. 

Neck: Work 4 designs around neckline; 





Diagram 2 


SWEDISH DARNING, Continued 


as 25 
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ae 
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Diagram 3 


spacing them evenly apart. Work eye in 
satin stitch, 

Skirt: Work 12 designs around skirt in 
same manner. : 


2. KITCHEN CURTAINS 


f 

Materials: Royal Perle, Size 8, 20c a ball, 
8 balls of No. 203 Steel Blue; 2 strips of 
, huck toweling, 2%” x 32" (9 raised loops 
to 1”); pair of plain kitchen curtains, 





жоры ee 

کے کے ج کے کے کے ا کے کے کے کے ی کے ا 

Diagram 4 ‚ 

Use double thread. Follow Diagram 4, 

When huck is covered, sew strip to each 
curtain 2” up from lower edge. 





ff 
i 
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3. KNITTING BAG 


І ' 

Materials: Royal Perle, Size 8, 20c a ball, 
12. balls of No. 364 Green; 1 
toweling 18" wide (6 raised loops to 1"); 
1 yard of lining material; 1 pair of wooden 
handles 12X" long. 

Cut a piece of huck 17" x 28". Use a 
double thread throughout. Follow Diagram 
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Diagram 5 


ard of huck |- 


THE HOW TO SECTION 


5. When this piece of material is completely 
covered, fold it in half crosswise. Place 
the side edges together, right sides facing 
and machine-stitch on wrong side. To make 
squared corner, open up fabric and place 


side seam over line of fold. Then 14" im 


from point of triangle formed, make line 
of stitching at right angles to seam. Finish 
other side to correspond. Line bag with 
lining material, Insert ends through each 
handle and sew in place. 


4, GUEST TOWEL 


Materials: Royal Perle, Size 5, 20c a ball, 
8-balls of No. 11 Yellow and 2 balls of No. 
471 Light Brown; huck towel, 18” x 25” 
(9 raised loops to 1”). 
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Diagram 6 

Design is worked 3X" up from lower edge. 


The 2 outer rows and the center row are 
worked in light brown. Follow Diagram 6. 


5. COLLAR AND CUFF SET, 


Materials: Royal Perle, Size 8, 20c a ball, 
1 ball each of No. 202 Medium Blue and 
No, 235 Dark Blue; % yard of 18" huck 


toweling (8 raised loops to 1"); X yard of 
'| 1а 


wn. 
Collar (finished)—23" x. 16". Cuffs (fin- 


ished)—3Z" x 7X". ә 





Diagram 7 


Follow Diagram 7. The 2 outer rows and 
the 4th row are done in dark blue. When 
work is complete, line with a fine lawn, 
making fish tail ends on collar. 


6, PLACE MAT AND NAPKIN 


Materials: Royal Perle, Size 8, 20c a ball, 
2 balls of No. 108 Rose Pink; % yard of 18" 
pink huck toweling (9 raised loops to 1”). 
Place Mat (finished )—12” x 17”; Napkin 
finished) —14" square. 
ыў 
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Place Mat: Make a hem on all sides. Fol- 
low Diagram 8. - 
Napkin: Make a hem on all sides. Fol- 


is 

eee 2 

Sir جج‎ 

se mI Sm em || i 
= 





=I 
Diagrem 9 
lowing Diagram 9 for Napkin, darn design 
X" in from edges of one corner. Then finish 


with a border to correspond with lst row 
of Place Mat. 


7. DRAPERIES 


Materials: Cotton rug yarn, 25e a ball, 
2. balls each of brown and black; 4 balls 
each of red and blue; 1 pair of blue dra- 
peries; 1% yards of cream monk’s cloth, 54" 
wide. ` 
Cut 2 pieces of monk’s cloth each 19” x 
42%”. Turn in a X" hem all around edges 
and baste in place, 

Directions for аго 10 
and 11: Using guide marks around dia- 
grams, draw squares over figures. Each 
square represents 4 sq.". Step 1. Count the 
number of squares in the length and width 
of the diagram. This tells you how many 
inches to allow for the pattern. Step 2: 
To enlarge embroidery designs rule tracing 
paper into 4" squares. Step 3: Using squares 
made in Step 2 as guides, draw the outline 
of the motif block by block to correspond 
with diagram. 

Directions for Transferring Design: Step 





Diagram 10 





Diagram HI 


1: To transfer design, lay a sheet of carbon 
paper face down on the fabric, centering 
it where you wish to place design, and put 
the tracing-paper pattern over this. Step 2: 
Go over design firmly with a pencil, being 
careful not to smudge the fabric with the 
carbon. 

Diagram 10: Measure 1%” down from 
top of one piece and mark with a pin. Meas- 
ure 91” from left edge and mark. The crown 
of the hat places the design in its correct 
position. 

Follow Diagram 10 for girl to complete 
design, working in colors to correspond with 
the photograph. When design is completed 
sew to drapery, having lower edge 26" up 
from bottom of drapery and 10" in from 
right edge. е 

Diagram 11: Measure 12" down from to 
and 9%” from right edge and mark- wit 
a pin. The crown of the hat places the design 
in its correct position, Follow Diagram 11 
for boy to complete design, working in 
colors to correspond with the photograph. 
When design is completed, sew to drapery, 
having lower edge 26” up from bottom of 
drapery and 10” in from Tere edge. 


8. BELT 


Materials: Non-Shrink Moorland Knitting 
Yarn, 3 Ply (1 oz. skeins), 60c a skein, 1 





Diagram 


THE HOW TO SECTION à 
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Diagram 13 





Diagram 15 


9. FRAMED TRAY OR WALL HANGING 


Materials: Scraps of Scotch Fingering 
Yarn, 3 ply; Woodland Green, Heath Red 
and Dubia Silver and gold -metallic 


skein each of No. 753 Clover, No. 26 Beauty 

Pink and No. 381 Wine; % yard of 18” 

white huck toweling (8 raised loops to 1”), 
Size of belt (finished)—1%” x 28%”, 


Follow Diagram 12. See photograph on 
page 49 for use of color. 

Then make. 4 ties for belt. Taking 4 
strands of each color yarn 24" long, twist 
them into a single roll, then fold in half 


| and twist together. Knot ends. Attach two 
| ties to either side of belt. 
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thread. 7" square of linen (22 threads to | 
1”). Scraps of linen crochet thread to match 
material. Steel Crochet hook No. 4. Piece 
of gray velvet 18" x 18". 

Directions for Enlarging Diagram 18: 
See Directions in #7, Each square is й” 
square. 


75. 


SWEDISH DARNING, Continued 


Directions for Transferring Design: See 
Directions in #7. 

With linen and gold threads. work a row 
of double crochet around entire square, 
making 5 ‘double crochet at each corner. 
Join and break off. Transfer design onto 
square of linen, following the photograph 
on page 49 for use of color. 

Mount embroidered linen in center of 
velvet and frame. 


10, TRAY CLOTH 


Materials: Scotch Fingering Yarn, 8 Ply, 
60c a skein, 1 skein (1 07. skein) each of 
Woodland Green and Lemon; % yard of 
15” beige huck toweling (9 raised loops 
to 1”). 
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Diagram 14 





Dal 





Tray Cloth (finished)—9%” x 13%”, 

Make X" hem on all sides. Follow Dia- 
gram 14, See photograph on page 49 for 
use of color. 


Il. PILLOW 


Materials: Perle Cotton, size 5, 20c a 
ball, 8 balls each of No. 670 Black, No. 553 
Red, No. 515 Tangerine and No. 539 Blue 
Jewel; Scotch Fingering Yarn, 3 ply (1 oz. 
skein), 60c a skein, 1 skein of red. A piece 
of burlap 10%” x 12%”. Steel crochet hook 
No. 4. : 

With fingering yarn and crochet hook 
No. 4, work a round of single crochet %” 
deep around all edges, making 5 single 
crochet at corners. , 

Use 8 threads ‘of Perle Cotton through- 
out. 

Directions for Enlarging Diagram 15: 
Each square equals %” square. (Diagram is 
shown on page 75.) See Directions in #7. 
Directions for Transferring Design: See 
Directions in £7. . ; 

Transfer design to burlap, placing it 1" 
from top and 1" from side. See photograph 
on page 49 for use of color. 


12. SUMMER HANDBAG 


Materials: Scotch Fingering Yarn, 8 ply 
(1 oz. skeihs), 60c a skein, 1 skein each 
of No, 2019 Kelly Green and No. 408 
Lemon. % yards of blue huck toweling 18” 
wide (9 raised loops to 1”). 

Allowing for seams, cut pieces according 
to Diagrams. 16 and 17. 

Now follow Diagram 18. See photograph 
on page 49 for use of color, Cover front 
piece. Back: Starting at top of flap, work 
in pattern same as front until piece measures 

^, ending, with 2 straight rows of green. 
Handle (Make 2): Cut 2 strips of huck tow- 


7. 


~ 


THE HOW TO SECTION 


eels 


bue" 


Diagram 16—Cut up to dotted line for front of 
bag. Cut whole piece for back and flap. 


m ue 
4p 


+ uel 


Diagram 17—8Bottom of bag 


eling each 1%” x 22%”. Starting 4” in from 
edge work one row of complete pattern 


across each piece, Turn in edges and line. 
Line flap with blue huck toweling. Sew 





Diagram 18 


front and back together. Sew base of bag 
in place, Line bag with lining material and 
sew on handle. Make a buttonloop of blue 
material and sew to center of flap. Sew but- 
ton to front to correspond with buttonloop. 


13. SLIPPERS 
Materials: Non-Shrink Moorland Knitting 
Yarn, 8 Ply, (1 oz. skein) 60c a skein, 1 
skein each of No, 753 Clover and No. 26 
Beauty Pink. Pair of soles; % yard of navy 


3 
2 


St 


Diagram 19—Upper piece of slipper 





Diagram 20 - 
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huck toweling 18” wide (8 raised loops to 
1"), : 

Cover top of sole with navy huck and 
whip in place with Clover yarn. Allowing 


‘for seams, cut upper to correspond with; 


Diagram 19. Now follow Diagram 20. Cover 
upper piece of slippers. Line back of upper 
andi sew to sole. Make other slipper same as 


this, i 


SCARF BLOUSE 


Shown on page 7 


Materials: Silk scarf 18”. x 60”; 1 small 
pearl button. 

Cutting Instructions: Fold: the scarf in 
half, as in diagram, so that it measures 
18” x 80”, To make the most of the border 
design, cut the blouse front and blouse back 
from the ends, each piece to measure 


Eg + 









DANZ VJ 

© 2 

i. TN 

ws e 

i: S 
2 2 30^ 

£: -— 

io^ IC c 

Г S 

4 - м 

7 


47 


vi u 4 1 
5$" 1 4$ 
FOLD | 


18" x 19%”. Cut sleeves, 4%” x 21” when 
opened out, from remainder of border. Cut 
two side panels, 54” x 10%”, and two strips 
to face back opening. 

Sewing Instructions: Step 1, Stitch front 
and back pieces together at the 18” bor- 
dered end, leaving 9” for the boat neckline. 
Step 2. Starting at lower edge, stitch side 
panels to front and back pieces.. Step 8. 
Seam together the 4%” ends of each sleeve 
band. Step 4. Stitch sleeves to blouse. Step 
5. To ke the neckline opening, slit 6%” 
down the center back, Face the opening and 
sew on a small loop and button. Step 6. 
Fit the blouse at the waistline with darts, . 
Step 7. Finish all raw edges with a narrow 
rolled hem. : 


ACCESSORIES 
MADE FROM. 
HARDWARE 


Shown on pages 32 and 33 


The hardware used in assembling the ac- 
cessories on page 82 is described below. 
l. Bag ornament. Mainspring of an old 
clock, with coils caught to one side, and held 
together with a TN of thin copper. A 
copper wire around the coils, inserted 
two: small holes in the leather and 

twisted together on the inside, holds the 


ornament in place. Buttons. Large brass 
tacks, the kind used for ornamentation on 
furniture or as silence domes on end of 
chair legs, have their steel pins bent into 
shanks, Bracelet. Mending plates are 
threaded on a wire spring which was part 
of an old-type zipper fastener. 

2. Belt. Pin hinge attached with paper 
fasteners to ends. of felt belt. The belt is 
double and the back facing is stitched. over 
prongs of fasteners. The belt is unhooked 
by. pulling the pin out at top. 

S. Belt. Screen-door hooks are attached 
with paper fasteners to one end of a strip 
of webbing. Screw eyes go through holes 
in the other end of belt. The webbing is 
folded under at each end and glued with 
plenty of glue around the screw eyes. 

4. Bag, Ornament.. Hinges from an old 
box are bolted to a bag with small nuts on 
the inside. The lining was loosened, the 
nuts put next to the leather. 

5. Belt. Curtain rings in pairs are threaded 
on heavy tape. The hasp is attached with 
split rivets through the fabric, spread open 
over small washers on the back. The ends 
of the tape are stitched back over them. 
A door bolt, hacksawed to the proper length 
and filed smooth, makes a hasp closing. 

6. Necklace. Drawer pull escutcheon 
plate attached with open link to common 
hardware chain, An S link clasps the chain 
in back. 

7. Belt. Electrical outlet plate with two 
openings makes buckle for adjustable belt. 

8. Necklace and Bracelet. Brass tags and 
mending plates are hooked together with 
open links. A brass key clasp fastens the 
necklace in back. : 

9. Pin. Old solid brass curtain ring is 
attached to drawer handle plate. Pin is 
soldered on back, 


` Stamped metal, the kind used for radi- 
ator covers, comes in a number of patterns, 
The ones shown below were used for ac- 
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THE HOW TO SECTION: 


cessories numbered 10 to 21, on page 38, 
We found it easy to handle for although it 
is heavy-gauge metal, the narrow strips 
which compose the patterns are easily cut 
with tin shears, , 

Cut out the metal following the photo- 


‘| graphs for design, File the cut edges to 


remove any splinters or sharp corners, then 
smooth them with emery cloth. If you want 
to preserve the metal in its natural color, 
give it a good coating of an antirust prepa- 
ration (bought in any hardware store). 
A clear lacquer will also protect it, or you 
can get interesting effects with colored 
enamels, 

To make clean, sharp bends in the metal 
(such as you need for the loops that join 
the belt sections), make a small jig by 
hammering two nails close together into 
a block of wood. Slip the metal between the 
nails and bend it to shape. 

For a touch of color on some of the pieces 
we bought sheets of thin copper and brass, 
cut it into narrow strips, and wound it 
through the mesh. 

Here are suggestions to follow in making 
the pieces on page 33, 

10. Evening Bag. Using pattern B make 
a metal box with a bottom 5” square, sides 
2%” high. Connect the sides of box, where 
it meets at the corners, with strips of copper 
wound around the end bars of the mesh. 
For trimming, also wrap the two center up- 
right bars on each side with copper. Enamel 
black the remaining surfaces of the mesh. 
Make a fabric bag with a drawstring closing 
to fit „box. Sew to box along top and base. 

11. Evening Bag. Using pattern F cut a 
strip of metal 3” wide and 16” long, bend 
it into a cylinder with the ends overlapping. 
Join overlapped ends with %” strips of brass 
linked through the mesh and wrapped 
around twice. Repeat this in each mesh the 
whole height of cylinder at the overlap and 
add several corresponding rows around the 
cylinder for decoration. Make fabric bag 
with drawstring closing to fit cylinder, and 
attach as in # 10, 

10, 11, 12, 14, 21. Bracelets. These are 
made from the patterns above, as follows: 
10 from E, 11 from F, 12 from B, 14 from 
G, 21 from E. Shape a six-inch strip of 
metal into an open-sided bracelet. This can 
be adjusted to slide over the hand. 

18. Cross. Cut from pattern B, it is at- 
tached with open rings to a bead pull chain. 

14, 15, 16, 18. Belts. These are made 
from the patterns above, as follows: 14 
from E, 15 from A, 16 from D, 18 from A. 
Cut out small sections of the desired pat- 
tern. Join with links made from two bars 
of pattern C. Use jig described above to 
bend links, Close them securely at back 
with pliers. From the plain edge on the 
sheet of metal, make a link for the belt’s 
front closing. 

17. Shoe Buckle. Cut a section of pattern 
С ЗЯ” x 1%”. On the first, third and fifth 
lines of the mesh, wrap each upright with 
a thin strip of copper. On the second and 
fourth lines, connect two uprights with cop- 
per across the mesh. Sew buckle to: shoe. 

19. Belt Buckles. From pattern B. Sew 
buckles to ends of belt. On one section of 
buckle -bend back pieces: of the metal to 
form hooks which clasp: to other section. 

20. Earring. Cut a square section from 


> | pattern A. Cement it to an earring back. 
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PLAY CLOTHES 


Shown on pages 50 and 5! 


These play clothes will fit up to a size 16. 
Waistbands and skirt lengths can be ad- 
justed easily to your own measurements, 
All seam allowances are for X", and raw 
seams have pinked edges, 


I, STRIPED OUTFIT 


Materials: 2% yards 86” striped fabric; 
five plastic buttons; % yard 24”-wide belting. 

CUTTING INSTRUCTIONS: Before 
cutting fabric, make a paper guide (Dia-. 
gram 1A, page 79) for the bodice piece. Fold 
a 88" paper square in half to get a triangle 
38" x 38” x 54”, Fold in half again to get 
a triangle 27” x 27” x 88”. The dark area 
should be cut away and discarded. Lay the 
guide on fabric (Diagram 1B), and cut. 
Then cut all other pieces. 

SEWING INSTRUCTIONS: Bodice— 
Step 1. Seam bodice band pieces to back 
of bodice (Diagram 1C). Step 2. Make side 





BODICE BANDS 
Diagram ID 





Diagram IC 


seams by stitching bodice band to bodice 
front (Diagram 1D). Step 3. Hem arm- 
holes. Step 4, Hem neck, Step 5. Turn 
under 1”-wide hem at back closing. Step 6. 
Finish closing by stitching on snaps, sewing 
buttons on top. 

~ Skirt—Step 1. Seam skirt pieces together, 
along 19” sides, leaving one seam open 8” 
for side closing. Step 2. To make skirt waist, 
gather 58"-wide skirt top to 25". Step 3. 
Fold belt piece in half, insert belting and 
join to waist of skirt, leaving a 2" overlap 
at front of side closing. Step 4. Sew hooks 
and eyes to closing. Step 5. Seam three ruflle 
pieces together along 9" sides to get one 
long strip 9" x 108" for skirt ruffle. Step 6. 
Make narrow rolled hem along 108" sides 
of ruffle. Step 7. Gather one of 108” sides 
to 56”. Step 8. Machine-stitch ruffle to skirt 
bottom on right side along line of gathers. 


2, SOLID-COLOR OUTFIT 


Materials: 2 yards 45” fabric; 14 yards 
4” -wide elastic; 1 yard bias tape. 

CUTTING INSTRUCTIONS: Before 
cutting bodice and wrap-around skirt, make 
paper guides. For bodice (Diagram 2A), 
begin with a 80” paper square; Fold in 
half to get a triangle 30" x 30" x 42", Fold 
in half again to get a triangle 21” x 21” 
x 80". The dark area should be cut away 
and discarded. 

For wrap-around: skirt. (Diagram. 2B), 
begin with: a. 42” paper square. Fold it in 
half,. andvim half agaim to: get a. 4-layer 


7" . 





PLAY CLOTHES, Continued 


square 21" x 21”, Cut arcs at waist and hem. 
Lay paper guides over fabric :( Diagram 
2C), and cut. Then cut out all other pieces 
as shown. Cut two strips of elastic, one 24" 
and one 27", to fit snugly around body, 
above and below bust. 

SEWING INSTRUCTIONS: | Bodice— 
Step 1. Seam back and front together at one 
side (Diagram 2D). Step 2. Seam cuff 

‘facing to bodice top (Diagram 2D). Step 
3. Seam back and front together at open 
side. Step 4. To make cuff, fold facing over 
and E HN edge to bodice. Step 5 


Run another line of stitching 4" above the |. 


first to make a casing for elastic. (Diagram 


COFFE FACING CUFF FACING 








. Diagram 2F 


2E). Step 6. Measure 6" down from the first 
casing and make another casing, this one of 
bias tape. Stitch tape at top and bottom 
edge to inside of bodice. Step 7. Insert 
elastic in both casings (Diagram 2F). Step 
,8. Hem raw edges at bottom of bodice. 

Skirt-Step 1. Make narrow rolled hems 
along two raw edges at open side of wrap- 
around skirt. Ste 
leaving 4%” overlap at each side to make 
ties. Step 3. Make narrow rolled hem at 
skirt bottom. - 


3. BEACH COAT WITH POCKET 


Materials: 1% yards 50” white fabric, 4 
yard 36” red fabric; three flat metallic but- 
tons. z 

CUTTING INSTRUCTIONS: For beach 
coat and belt see Diagram 8A. For pocket 
see Diagram 3B. 

SEWING INSTRUCTIONS: Beach 
Coat—Step 1. Seam two front pieces to back 
yoke, leaving 7" unstitched for neck open- 
ing. Step 2. Pleat back piece to 24", making 


six 1%” pleats at center back, and stitch pleats ° 


in place (Diagram 3C). Step 3. Seam 
pleated back piece to back yoke. Step 4. 
To ‘allow openings for arms, measure 10%” 
down from each shoulder, and: mark with a 
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-| pin. To make side seams, start from this 


point, and stitch for 5". Then leave open a 
2" slit for belt to go through, and continue 
seam to the bottom (Diagram 8C). Step 5. 
Hem neck and front opening. Step 6. Hem 
armholes. Step 7. Тип up hem at bottom. 





Diagram 3D 


Diagram 3C 


Belt-Step 1. Fold belt im half, length- 
wise, with right sides together, and seam, 
leaving straight end open. Step 2. Pull 
through to right side and hand finish open 
edge. Step 8. Make a buttonhole at pointed 
end. Step 4. Sew button to other end. 

Suspender Pocket—Step 1. Fold pocket 
piece in half with right sides together, to 
get doubled piece 8” x 9%”. Seam along 
9X" sides. Step 2. Hem pocket top. Step 3. 
Fold each pocket strap in half lengthwise 
and seam, favit straight ends open. Step 


4. Turn each strap to right side, and hand 


finish open end. Step 5. Make a buttonhole 


| at pointed ends. Step 6. Stitch straps to in- 


side of pocket ( Diagram 3D). Step 7. Sew 
two buttons to pocket front. Insert belt into 
beach coat. Pocket hangs from belt, 


3. ONE-PIECE BATHING SUIT 


Materials: 2 yards 36” white rayon jer- 
sey. 
CUTTING INSTRUCTIONS: See Dia- 


gram 3E. 


SEWING INSTRUCTIONS: Step 1. 


„Маке two darts in back piece (Diagram 


SF). Step 2. Seam front and back of bath- 
ing suit together at crotch. Step 3. With 
right sides together, stitch lining to front of 
bathing suit (Diagram 3G), and turn to 
right side. Step 4. Turn up narrow hem 


2. Attach belt to skirt | on all raw edges. Step 5. To fit front piece, 


try bathing suit on, mark places indicated 


Nee / 


Diagram 3F 





Diagram 3G 


Diagram 3H - 
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on Diagram 3H: with pins, and stitch on 
dotted line. Slip into bathing suit and tie 
halter ends at back of neck. Then bring 
the back piece up through crotch and tie 
around waist in front, 


FR 4. PULLOVER 


Materials: % yard 54” blue wool jersey, 
% yard red fabric for trim (we used left 
over fabric from red jersey bathing suit, and 
cut a strip 2" x 38", see Diagram 4C, then 
cut it in half crosswise); three white but- 
tons. 

CUTTING INSTRUCTIONS: For pull- 
over see Diagram 4A. For red trim see Dia- 
gram: 4B. : 

SEWING INSTRUCTIONS: .Step 1. 
Stitch a red strip to one 18" side of each 
piece, turning under raw edges of both 
fabrics. Step 2. Make side seams, leaving 
10" unstitched at top for armhole. Step 3. 
At right shoulder, stitch front and back to- 
gether for 4". Step 4. Make three evenly 
spaced buttonholes on front at left shoul- 
der, and séw three white buttons on the 
back. Step 5. Hem armholes and bottom. 


4. TWO-PIECE BATHING SUIT 


Materials: 1% yards 39” rayon jersey; % 
yard narrow elastic; 2 yards narrow red rib- 
bon; 1 skirt zipper. 

CUTTING INSTRUCTIONS: See Dia- 
gram 4C. 

SEWING INSTRUCTIONS: Bra—Step 1. 
With right sides together, stitch bra piece 
and bra lining on three sides, leaving one 
8" end open. Step 2. Turn to right side and 
finish open end. Step 3. Turn back 1" hems 
at 8" ends and stitch. Step 4. Run another 
4” from first to make casing 


line of stitching % 


Diagram 4E 





Diagram 4D 


for ribbon tie (Diagram 4D). Step 5. Find 
center of bra, twist the fabric as shown, and 
stitch twisted area (about 1%”) in place. 
Step 6. Fold halter strap in half, right sides 
together, and seam along 35” side. Step 7. 
Turn to right side and insert a 14” strip of 
narrow elastic. Step 8. Finish open sich of 
halter strap, catching the elastic in the 
seams, and attach strap to bra as shown in 
Diagram 4D. Step 9. Run ribbon through 
casings at back. 

Kilt—Step 1. To fit 26” waistline, make 
twelve evenly spaced darts along one length | 
of hipband (Diagram 4E). Step 2. Tum 
under 1" on darted length and bind inside : 
with red ribbon. Step 3. Seam ends of hip- 
band 8%” up from Бана Step 4. Put in 
zipper. Step 5. Seam the three 8" x 38" 
strips together to get one long strip 8" x 
114" for pleats. Step 6. Make narrow hem 
along one length. Step 7. Make 1” knife 
pleats all around to bring strip down to 38". 
Stitch pleats in place. Step: 8. Attach pleated 
strip to bottom of hipband. ` 


THE HOW TO SECTION s . 
e" = 99” СД 

ee ee ee 

SKIRT RUFFLE — o» 

SKIRT RUFFLE 9” ‚} 

SKIRT. RUFFLE ork 

^ 


Diagram !B k 27"— ПК ПУ اج‎ 


CUTTING: LAYOUTS 


Diagrams show pieces mapped out on full fabric ` 
yardage. Cut along all dark lines. 


T 
18. 
















1. STRIPED OUTFIT 


SKIRT FRONT 
SKIRT BACK 





Diagram IA 






Ie 94— 18'—4 


Ie 1231 


Diagram 2A 





BODICE 
BACK 





Diagram 2C 










3. BEACH COAT AND ONE-PIECE 
BATHING SUIT 


Kol ыл dc d 





COAT BACK 







Diagram 3E 


4. PULLOVER AND TWO-PIECE 
BATHING SUIT 






` PULLOVER 
— FRONT 


SECTIONS: 





v i 
i iagram 4C 
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CROCHETED AFGHAN 


Shown on page 59 


Materials: For Afghan 68” x 85”. Knit- 
ting worsted, 1 oz. balls, 29c per ball, 28 
balls of brown; 3% yards of 54” cream wool 
interlining, about $2.97 a yard; bone afghan 
hook No. 6 (44 mm. eun) Я 

Abbreviations: Sc—single crochet; ch— 
chain; sj st—slip stitch; sp—space; dc— 
double crochet; st—stitch. 

Gauge: 5 sts make 1 inch; 2 rows make 
1 inch. 

To Make Fabric Squares: Cut 20 pieces 
of material, each 17%” square. 
narrow hem around all sides. Attach yarn 
to one side and, working over hem, make 


Make a 
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sc, * ch 2, skip X", make another sc. Re- 
peat from * around. Join with sl st. Next 
round: Sl st in next ch-2 sp, ch 3,2 de in 
same sp, 3 dc in each ch-2 sp around, mak- 
ing 5 4 at each corner. Join and break off. 
: To Make Crocheted Blocks: Using double 
strand, chain 38 (to measure 8%”). Ist row: 
Yarn over, insert hook in 4th ch from hook 
and draw loop through, * yarn over and 
draw through 2 loops. Retaining last loo 
of each de on hook, yarn over, insert hoo 


ў 


in next ch and draw loop through. Repeat 


from * across. There are 36 loops on hook. 
Yarn-over and draw through 1 loop, ** yarn 
over-and draw through 2 loops. Repeat from 
** across. 2nd row: Ch 2, skip first vertical 
bar, * yarn over, insert hook in next vertical 
bàr and draw loop through, yarn over and 


draw through 2 loops. Repeat from * across, 
retaining ón-hook the last loop of each dc. 
Complete row as before. Repeat 2nd row 


‘until piece is square. Last row: SI st in 


each vertical‘bar across. Make 20 crocheted 
squares. . . 

To Assemble Afghan: Center a crocheted 
block on each fabric square and sew neatly 
in place. With single strand of brown sew 
squares neatly together on wrong side; pick- 
ing up the back loop only. Join the squares 
so that there are 5 rows with 4 in each row. 

To Make Border: Attach a single thread 
of brown to center de of a 5-de group at . 
any corner, ch 3, 4 de in same place and 
make dc in each dc around, making 5 de in 
centér de of each corner group. Join and 
break off. 





WORKING DRAWINGS 
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Shown on page 40 
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THE BRIDE WORE WHITE 
[Continued from Page 20] 


evil eye from the bride and groom with 
a protective canopy at the wedding serv- 
ice. They still use it, as did the Catholics 
of France until the nineteenth century. 

Can you blame the fear-ridden bride, 
Christian or Jewish, if at her wedding 
she kept her face and head well covered 
to protect her from demons? Therefrom 
stems the wedding veil. While today’s 
bride’s veil cascades in filmy foam behind 
her, and seldom falls about her face, 
the ancient bridal veil was designed to 
make the bride unrecognizable. 





Bridesmaids were friends called on 
to dress like the bride and each other 
to confuse the evil spirits as to the iden- 
tity of the bride. They stuck close by 
her until the wedding day, when they 
accompanied her to the altar, clustering 
around her to ward off any impending 
evil until after the marriage had been 
accomplished. The best man was sup- 
posed similarly to protect the groom. 

Early Christian custom required that 
marriage must take place with the ap- 
proval and in the presence of the com- 
munity. No written system of documents 
existed, and marriages had to be solem- 
nized with publicity, as the only valid 
proof rested with the witnesses. Our 
present-day lavish wedding reception, 
minutely detailed in the press, dates 
back to when the guest was bidden pri- 
marily as a witness. 


ODAY'S and yesterday's bride have 

in common the need for something 

to start housekeeping on. In different 
periods the practical value of the serv- 
ices of the bride and groom varied in 
worth. Originally the groom compen- 
sated the father for the loss of his daugh- 
ters services. Ancient Judea was an 
agricultural country, where a woman 
was pretty handy in the fields. Later, 
when women led a more restricted life, 
and had to be supported, the father in 
transferring the burden of his daughter 
to her husband, helped or tempted him 
with a gift of dowry. Eventually it was 
replaced by voluntary gifts from the 
bride's parents, though dowry is not an 
unknown practice even today. Gradually 
the circle of gift givers was widened to 
include relatives and friends, with cur- 
[Continued on Page 82] 
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PUT ASIDE OLD-FASHIONED BLUINGS [ 


Discover this Amazing No-Work 
Way to MAKE CLOTHES 


Mr D 


а 


FLAKES 


Blues while you wash ^ 
Does not streak |. f 
d WHITENS! BRIGHTENS! | 





New, Revolutionary BLU-WHITE Is a Combination 
of Special Bluing and Pure, Mild Soap Flakes! 


FOR FAMILY WASHES! 


Sensational Blu-White does what no 
ordinary bluing can do— what even 
soap alone cannot do! It blues and 
washes at the same time! Gives you 
mountains of cleansing white suds 
with beautiful blue water. There's no 
extra bluing rinse! No bluing streaks 
or spots! In tub or machine, Blu- 
White works wonderfully with your 
regular soap into full, rich suds. For 
dazzling white, sparkling bright 
washes, get Blu-White! 


FOR "WASHBOWL" WASHESI 


See how Blu-White makes handker- 
chiefs and other white things daz- 
zling white—tinted lingerie as dainty 
as new. Amazing Blu-White is safe 
for everything you wash, even nylons 
and washable colors. And so kind to 
your hands. No wonder 9 out of 10 
women who try it prefer Blu-White 
to anything else. 


© Tune in “ROSE OF MY DREAMS” and “EVELYN 
WINTERS”. .. Two shows, Coast to Coast, Mon. 
thru Fri. See your paper for times and stations. 


“5 Ger BLU-WHITE Zay 25 


Intestinal 


UPSETS 


P 





Maybe it’s the heat . . . maybe it's too 
many uncooked meals and hastily gulped 
iced drinks. If you suffer from stomach 
distress and simple diarrhea—treat them 
gently . . . take soothing PEPTO-BISMOL. 


Never Upset an Upset Stomach 


Don't add to the upset of an upset 
stomach with overdoses of antacids or 
harsh physics. Take soothing 
PEPTO-BISMOL 











This pleasant-tasting prep- 
aration spreads a sooth- 
ing, protective coating 
on irritated stomach 
and intestinal walls... 
thus helping to calm 
and quiet common 
digestive upsets. 


At all druggists. x 


A Norwich Product SD Оу, =ош j 
- 


VPepto- 
Bismol 


(2+ WPSET Stomach 


*Reg. U.S. Pat. Off. 
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[Continued from Page 81] 


rent etiquette requiring that the gifts 
be sent to the bride to enhance her 


economic value to the groom, who hence- ` 


forth will be expected to provide for her. 

Marriage by capture prevailed long 
after the caveman's day. The Bible 
speaks of the Canaanites who carried 
off the girls they spied dancing in the 
vineyards and made them their brides. 
The captor carried the struggling bride 
across the threshold of her new home 





for that was the only way he was sure 
of getting her there. When the modern 
groom sentimentally carries his bride 
across their threshold he and she are 
paying obeisance to the obsolete custom 
of marriage by capture. 

Wedding rings are probably a carry- 
over, from very early times, When Abra- 
ham's steward betrothed Rebekah on 
behalf of Isaac he clasped bracelets on 


her wrists, interpreted by some to indi- 
cate that he used a circlet, but left the 
ring bestowal to Isaac, himself. Tertullan 
speaks of the Roman woman's ring finger 





on which her husband placed the nuptial 
ring. In the picture writing of the Egyp- 
tians the circle stood for forever and 
ever. 

The early Christians used rings in 
many sacraments. When a Bishop was 
consecrated he was presented with a 
ring as the seal of faith, so that he might 
be “adorned with inviolable constancy.” 
Since the ring is the never broken circle, 
with neither beginning nor end, it sym- 
bolizes eternity, and the wedding ring 
implies eternal marriage. 

THE END 





CLUBS ARE TRUMPS 
[Continued from Page 27] 





ing a tie that is not only contemporary, 
but earthquake-proof. And Hemingway 
—who could be a more appropriate 
symbol? Perhaps it would be fitting to 
christen these exclusive ties in his honor, 
The Killers. 

The lucky subscribers to what the 
Tilletts call a “limited edition” will re- 
ceive one of these exclusive cravats each 
month for the trifling sum of a hundred 
dollars a year, little enough for a 
monthly reaffirmation of the pledge that 
never again will he have to hang his 
head to conceal the shame of a prole- 
tarian necktie. 


B there are even greater and more 
alluring possibilities suggested. AII 
my life I have had a secret longing to be 
a clubman, one of those suave, debonair 
fellows who pose for advertisements, 
and are photographed at the Stork Club 
with the glamour girl of the moment. 
The Tillett Idea is but one of a series of 
beneficent clubs, started, I believe, by 
the Book-of-the-Month Club, that are 
springing up all over. I am beginning 
to see how my ambition to become a 
clubman may at last be realized. 


There is a Food-of-the-Month Club, 
or some such name, that sends choice 
items like hams and smoked turkeys to 
its members. There are Fruit-of-the- 
Month Clubs. Flower-of-the-Month 
Clubs, and Professor Irwin Edman, in 
a recent article, even suggested an Idea- 
of-the-Month Club. But this, I fear, is 
a professional dream, hardly feasible 
because of a shortage of supply. 


AT any rate, the Clubman of the Fu- 
ture, and I certainly intend to be 
one, by the simple process of joining, 
will be spared all the burden of shopping 
and selecting. All he will have to do, 
after sending in the necessary checks, 
will be to sit at home until the mailman 
arrives, unwrap his packages, and then 
he will be free for the rest of the day to 
pose for whiskey advertisements and 
escort beautiful debutantes to night 
clubs. 

There will be, of course, a Suit-of-the- 
Month Club. I once read that a well- . 
dressed man must have at least fifty 
suits, and it has been a matter of con- 
cern to me that my wardrobe falls short 
by some forty-eight suits. Moreover, and 


WOMAN'S DAY 


I blush to make this publie confession, 
they are scarcely contemporary; at least, 
not in the sense that Frank Lloyd 
Wright, John Ford and Ernest Heming- 
way are contemporary. 

But that, happily, will all be changed. 
I am a bit puzzled as to what I could do 
with fifty suits, but I suppose there 
would be a variety of costumes to fit 
various occasions. There would be, for 
instance, a Lounging Suit. In the past, 
when I have lounged I have done so, 
regrettably, in the habiliments of my 
daily trade, with possibly the coat and 
vest unfashionably removed, and my tie 
(in the unnumbered, trade edition) 
loosened. I realize now that this is no 
way to dress while reading my Book-of- 
the-Month, and munching my Apple-of- 
the Month. 


ONE MOTHER TO ANOTHER 


I can remember as though it were yesterday, the first 

time I fed my babies with a spoon. We began with cereals, 
of course. I'm sure if you start your baby on the same 
kind I did, you both will have as much fun as we did, 


ra Mau Erber. 





HERE will also be a Morning Coat, 

one of those austere vestments that I 
have always associated with political 
funerals. In the past I have avoided 
those festivities for lack of the proper 
garment, but from now on there will be 
no reason why I cannot indulge myself 
in the pleasures of an occasional funeral. 

But best of all, there will undoubtedly 
have to be, to make up the quota of fifty, 
one of those pink-coated hunting outfits 
for riding to the hounds. Next to want- 
ing to be a clubman, my ambition has 
been to wear a pink coat and ride to 
the hounds. My horsemanship leaves 
something to be desired, but who knows, 
the right costume might reveal latent, 
unsuspected talents. 

As I think of those fifty suits lifelong 
inhibitions and timidities drop away, 
and I feel my personality expanding into 
something undreamed of. Clothes, as 
somebody said, make the man. I have, 
for instance, been habitually diffident 
toward the opposite sex. It may have 
been due to the lack of a limited-edition 
necktie, but, whatever the reason, of all 
the sexes the female frightens me most. 

But new vistas are opening up, and 
as we go from club to club why not, 
most inspiring of all, a Girl-of-the-Month 
Club? There would be a board of experts 
which would include, of course, Messrs. 
Powers and Conover, specialists in pul- 
chritude. Each month the postman will 
deliver at my door a large, elongated 
box. I will eagerly tear off the wrappers, 
and remove the tissue paper, and there 
will be revealed the Girl-of-the-Month, 
numbered and signed by the sponsors, 
as beautiful as a limited-edition necktie, 
and as contemporary as Frank Lloyd 










Aren't Spoons 
Fun, Angel ? 


YES, THE FUN BEGINS when baby gets good- 
tasting Gerber Cereals on his spoon. Right 
from the start, millions of babies like Gerber’s 
better! By alternating Cereal Food, Strained 
Oatmeal and Barley Cereal mothers find babies 
keep liking Gerber Cereals. Rich with added 
iron, calcium, vitamin B complex! Ready-to- 
serve, all Gerber’s are! 















THE FUN CONTINUES when baby goes on 
soups, vegetables, fruits and desserts—Gerber’s 
Strained Foods. Smooth and delicious! Next, 
come Gerber’s Chopped Foods—same size con- 
tainer as Gerber’s Strained Foods. Same high 
quality—same /ow price! No wonder so many 
mothers stick by Gerber's. 


FREE SAMPLES of all 3 special 
baby cereals! Write to Gerber’s, 
Dept. 16-7, Fremont, Mich. 












Wright, John Ford and Ernest Heming- © 1947, G. P. C. 
way. 

Then I will carefully array myself in 9 
my Suit-of-the-Month, fasten a Flower- e r е r S 
of-the-Month in my buttonhole, and, 
with my Girl-of-the-Month on my arm, FREMONT, MICH. OAKLAND, CAL 
fare forth into the night. Baby Sood 

THE END 3 CEREALS Ф 18 STRAINED FOODS ° 13 CHOPPED FOODS 
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Shrimp Salad la New Orleans 







RECIPE 









4 tablespoons Wesson Oil 
2 tablespoons lemon juice 


1 сап (7 02.) shrimp, or 1 lb. 
fresh shrimp, cooked, peeled, 







or vinegar cleaned 
1 tablespoon prepared 14 stalk celery, minced | 
mustard 2 young onions with green tops, 






Salt, pepper to taste minced 






Put all dressing ingredients in a jar and shake vigorously. When 
thoroughly’ blended, pour dressing over the shrimp, celery, and 
onions. Mix salad gently, but thoroughly, with two forks so that 
each piece is lightly coated. Put in refrigerator and allow to mari- 
nate for 2 hours. When ready to serve, arrange on fresh, crisp 
greens and garnish with tomato quarters (serves 4). Note what 
a deliciously flavorful dressing this is with shrimp or other sea- 
food. But all dressings are flavorful, taste just right, when made 
with light, delicate Wesson Oil...because unobtrusive Wesson Oil 
never drowns fine seasonings under a heavy, oily taste. 
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McCormick Pure Vanilla 
for June Desserts 


This June make up simple desserts, 
flavored with McCormick Pure Vanilla, 
such as custards, puddings, one-egg 
cakes, cookies or refrigerator desserts. For 
surprise desserts, use McCormick Pure 
Lemon, Mint, Orange, Imitation Banana, 
Pineapple or any of the other 18 full- 
strength McCormick Fancy Flavors. 


For “eye appeal” use 
McCormick Pure Food Colors 


McCormick Pure Food Colors—red, blue, 
green and yellow—will make 16 different 
shades and colors. Tasteless and odorless, 
they add eye and appetite appeal to ice 
cream, molded gelatines, cake frostings, 
creamed sauces, cake batters, and salads. 


Natch! It’s a Carnation 
CHOCOLATE MALTED 


Ask the young folks! They know how 
good a Carnation Chocolate Malted 
tastes... and you know there’s no 
treat for children that’s more whole- 
some and nourishing. Be sure to get 
Carnation—for quality! 


Another quality 
favorite by the 
producers of Car- 
nation Evaporated 
Milk. 





(nation 


MALTED MILK 


McCORMICK & CO., INC. 
BALTIMORE 2, MD. 





TWO FLAVORS: 
NATURAL AND 
CHOCOLATE—IN 
1-LB. GLASS JARS 





MUSTARDS 


SPICES + TEAS * 











THE THREAT TO 
MR. DAVID 


[Continued from Page 72] 


to dig worms now, Snooky. They'll be 
dead by tomorrow." 

“ГЇ practice digging 'em," he told 
her happily. 

Grandma winced. She had encouraged 
him to practice making hooks. She 
shouldn't be against his practicing now, 
but she said flatly, "It's too wet." 

He was noisy for the rest of the morn- 
ing, but Grandma did not mind. She 
read for awhile, then fell asleep over 
her book. The sun was shining when 
she waked and the house was quiet. 

“Snooky,” she called. “Snooky?” 

He must be fishing on the back porch. 
She closed her eyes thoughtfully. Snooky 
was a good boy. He had not minded 
going to the beach only when the neigh- 
bors’ older girls took him. He had slipped 
away only twice to tag after the big 
boys who let him scamper for the pins 
they were paid to set up in the bowling 
alley. 


HE back screen banged open and 

there was a crash from the kitchen. 

“Snooky!” Grandma cried. “What are 
you doing?” 

“The chair fell over,” 
“but it’s okay.” 

Grandma hurried back to him. A chair 
lay on its side and Snooky was beaming 
at a still, half-coil of a worm in a jar. 

"I knocked the chair over climbing 
up for the jar for my worm," he told 
her engagingly. 

"Oh," said Grandma, looking at the 
jar uneasily. "Look at it," he invited 
largely. 

"I am looking at it,” 
stepping back. 

“Look at it good, I mean,” Snooky 
explained, holding it up under her nose. 

Grandma shidied it briefly. “You killed 
it,” she said. 

“Yeah,” he 
shovel slipped.” 

“Why don’t you go swing now?” 
Grandma suggested abruptly. 

Snooky put the jar down carefully, 
away from the edge of the table. "Id 
rather dig more worms," he said. 

Grandma looked at the worm and 
made up her mind. She wasn't going to 
have a jar of worms in her kitchen over- 
night. She sighed heavily and went to 
the door. “Snooky,” she called, “get your 
line and hooks ready. We're going fish- 
ing today." 

He looked up from the border of her 
flower garden with wide, shining eyes. 
*You mean it, Grandma?" he asked, his 
voice almost choked with his joy. 

“I do,” she said shortly. “I guess I can 
get dressed by the time you find another 
worm and before you spade up my 
petunias.” 


he answered, 


Grandma said, 


admitted slowly. “My 


WOMAN'S DAY 


They set out an hour later. Snooky 
ran ahead like an overeager puppy, and 
Grandma labored behind him. He wore 
a shirt over his brief bathing suit and 
carried a pail that held his line and hooks 
and worms, and was to hold his catch 
on the return trip. Grandma wore her 
large sun hat and carried her black um- 
brella. 

Mr. David's truck sputtered past them 
and halted. His shining rod quivered vio- 
lently from the sudden shock of stop- 
ping. 

“You going to the beach?” he asked. 

“Yes,” said Grandma. 

“This ain’t much of a truck,” he apolo- 
gized, “but the seat’s clean, if you want 
to ride.” Snooky started to scramble in, 
and Mr. David added persuasively to 
Grandma, “Save you a lot of walking.” 

“All right, thank you,” Grandma said. 
She sat quietly until the truck got under- 
way, then she leaned around Snooky 
and said, “We're not really going to the 
beach, Mr. David. Snooky’s going to the 
jetties to fish.” She added maliciously, 
"I'm not so sure it's fair of us to let you 
drive us there since Snooky's your com- 
petitor." 

Mr. David's weathered skin turned 
russet. He laughed feebly. “You know 
how it is,” he said. “Sometimes you make 
excuses." 

Grandma did know but she didn't 
admit it to him. “No,” she said, enjoying 
his discomfiture and her own nobleness. 

“Well,” he said defensively, and drove 
faster. 

“How many fish you bet I'll catch?” 
Snooky asked, when he had finished his 
minute examination of Mr. David’s an- 
tiquated dashboard. 

“Your pail full,” Mr. David said mag- 
nanimously, trying for Grandma’s ap- 
proval. He pulled up at the path that 
led across the road to the beach and 
jetties. “Here we are,” he said brightly. 

Grandma gave him a cold smile and 
said, “Thank you. Come along Snooky.” 


NOOKY gave Mr. David's fine rod a 

final glance of envy and called over 

his shoulder, “I bet I will catch a pail 
full.” 

Mr. David's reply was lost in the loud 
chug his engine made as it turned over. 

"You can't go all the way out to the 
end of the jetties," Grandma told Snooky 
when they reached the lower curve of 
the beach. “Just halfway.” 

“Okay, Grandma,” Snooky said will- 
ingly. He emptied his pail and began 
to tie a^ hook onto his line. “You won't 
have to buy fish from Mr. David any 
more,” he boasted. 

“Hum,” Grandma murmured noncom- 
mittally. 

"No sir, not any more." His line 
snarled and he was too busy to talk. 
He looked up pleadingly after a five min- 
ute struggle. “Could, you—” 

[Continued on Page 86] 
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CODBIES 
FISH CARES on 
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RECIPE — Shape into fat little 
cakes and fry until golden brown. 
Coddies are a delicious combina- 
tion of choice fish caught off the 
Atlantic Coast and carefully se- 
lected potatoes. 








You're setting 
your course for 
good eating 


when you serve 


CODDIES 





Other Famous Davis Brothers Seafoods 


TALL MACKEREL—Marvelously fresh and 
tasty —creamed or for salads. 
FLAKED FISH—For appetizing 
cocktails, creamed fish, salads 
and other dishes. 

MACKEREL FILLETS —A grand 
a taste thrill—boiled, 
>$ broiled or baked. 


Ask for these deep- 
sea favorites at good 


food stores. 


The Tupman Thurlow Co., Inc.- Sole Selling Agents for U.S.A.- 155 East 44thSt., NewYork17,N.Y. 


SPICY FRANKFURTERS 


Cut i Ib. frankfurters in half lengthwise. 
Place in deep covered skillet. Combine 3 
tbs. flour with 4 tbs. cold water; add 1 cup 
hot water; 44 cup ketchup, 3 ths. vinegar, 
1 ths. sugar, 1 tsp. Colman’s (dry) Mustard. 
Pour over meat, cover, bring to boiling 
point; reduce heat, simmer 20 minutes. 
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MrT. Spoon- 


c^ The Ivanhoe Chef 






WANHOE 
Mani 
SALAD 

tastes Just 


like home 
made 


Based on an old-fashioned 
home recipe and. made 
with real mayonnaise, 


Ivanhoe Potato Redi-Salad is potato salad as 
you like it best. Just open and serve. Also ask 
your grocer for Ivanhoe Macaroni Redi-Salad, 
and for Ivanhoe Teaspoon Onions—the new- 
The Tupman 
44th St., 


style, ready-to-use onions. 
Thurlow Co., Inc., 155 E. 
York 17, N. Y. 


New 








"Give it here," Grandma said. She 
straightened it for him and stuck her 
finger making sure the hook was tied on 
tightly. “You'll have to put the bait on, 
yourself,” she said, sucking her finger. 

“No worms for me. Be careful.” 

She looked up when he did not an- 
swer. Then she saw him standing knee- 
deep in the water with a crowd of little 
boys. She had to call him four times 
before he came. 

He laughed weakly when he rejoined 
her. “Those kids think theyre having 
fun,” he said. 

YO line’s ready for the bait,” 
said dryly. 

“Thanks, Grandma.” He took it from 
her slowly, his eyes on the group he had 
left. He put the worm on absently. 
“Grandma,” he said. 

“Yes, Snooky?” 

“Do you think it’s nice to want to take 
money away from people?” 

“Goodness, no," Grandma said, 
alarmed. “You didn’t take anything from 
those boys, did you?" 

He turned his wide eyes on her. *Oh, 
no. I meant like taking money from a 
man, say, like Mr. David." 

Grandma got busy with her umbrella. 
She thought she understood. “How, 
Snooky?” ‘she asked. “A little boy like 
you wouldn’t do a thing like that.” 

“Oh, no, not steal,” "he assured her. 
“I could take his trade away, though,” 
he explained, but his old enthusiasm was 
gone. 

“No, that wouldn’t be nice at all,” 
Grandma said gravely. 


she 


NOOKY started to jump up from his 
place beside her in the sand, then he 
sank back slowly. Grandma thought of 
helping him, then didn't. She wanted 
all the words, the decision, to be his. 

He stared at the boys wading in the 
water. "Maybe they're really having 
fun," he said enviously. 

"They look like it," Grandma said. 

"Grandma," he said, his words tum- 
bling out, "could I go wading instead 
of fishing?" 

"Take off your shirt," she said calmly. 
“ГІ риё your things back in the pail.” 

“Thanks, Grandma!” 

Grandma berated herself for having 
forgotten what children were like. If she 
had remembered, she could have 
brought Snooky fishing weeks before, 
and she could have had a month of 
not feeling guilty. She stretched her 
stockinged legs out along the warm sand 
and adjusted her umbrella to shade her 
arms. It was pleasant here. The sun 
wasnt too hot, and there was a nice 
breeze off the water. 

“Hi, Grandma!” 

She looked up and returned Snooky’s 
wave. She watched him splash out to 
join the other boys. 


THE END 


WOMAN'S DAY 


YOUR CHILD AND 
YOUR MONEY 
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ОЁ course none of them liked being 
pulled back to where their kid brothers 
and sisters were then, yet in many cases 
these boys and girls returned to their 
financial dependence with good grace 
and without loss of self-respect. While in 
other homes the tensions between par- 
ents and their children were worse than 
ever. 


OUR MONEY 


In most families, whether they own 
their dwelling or not, everybody says 
"our house"—no matter who paid for it 
or who pays the rent. Or everybody 
speaks of “our dog” even if the animal 
belongs particularly to Teddy or Sally. 
With money, however, many families 
think of it as belonging to the person 
who “earned” it—usually the father. 

The man who lords it over wife and 
children because he earns the money the 
family spends is constantly finding him- 
self out of step. It doesn’t make sense 
to treat the family’s cash income as the 
father’s exclusively. It is his legally, of 
course, as against any outsider; but even 
legally he has obligations to spend some 
of his income on the others. And even 
the tax experts recognize that the money 
belongs also to the mother. For she not 
only does useful work spending the 
money for the welfare of the whole fam- 
ily, but through her work in the home 
she makes it possible for Father to spend 
so much time earning. 

Whatever else the home is, it is a joint 
enterprise with considerable division of 
labor. What is “ours” in the family is 
for the common benefit. Father and 
Mother and all the others must get their 
shares of what the family can afford— 
and not merely what the boss decides 
just because he has the power “to do 
as he likes with his own.” 

However, more and more wives earn 
money regularly outside the home. 
Where the family depends upon the 
earnings of two or more members, it is 
impossible to separate the money sharply 
into exclusively Father’s and exclusively 
Mother’s without endangering the unity 
of the family. There has to be a common 
understanding as to how the joint in- 
come is to be administered. Husband 
and wife cannot manage their relation- 
ships as if they were constantly exchang- 
ing goods and services by way of the 
money. Nor can parents maintain satis- 
factory relations with their children on 
a buying-and-selling basis. 


EARNING 


Many parents, feeling that money 
must be "earned," will not share cash 
[Continued on Page 88] 
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When MINUTES Count 
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. “Т?П take more than a split-second exposure 


to stop these bathing beauties 


SHE: “Relax, darling, I’m giving the tub an 
“Old Dutch treatment’ right now. 


HE: Just be sure you get it really shining. 
After what I’m going through, I want this 
picture to be perfect! 


SHE: Never fear! Chasing dirt is what 
Old Dutch’s Seismotite does best, And 


9 


look, the greasy bathtub ring is dissolved 
already! 

HE: Hurray! And now if you'll take charge 
of these two wild Indians, I'll focus the 
camera. 

SHE: We'll soon be ready to pose! So, don't 
forget when you shoot, credit for /his pic- 
ture goes to Old Dutch Cleanser!” 


4.205 Tests* Proved 


Old Dutch Cleanser 





ZEIT, TR 
^ 2 





aw 


ASIEST 


of ALL leading cleansers 













ТО 


ER 
CLEANS NS 


MADE wITH SES 





When minutes count, make Old Dutch Cleanser your choice 
for faster, easier cleaning! Count the minutes you save on 
sinks, tubs, pans—thanks to Old Dutch’s special combina- 
tion of a fast grease-dissolver plus dirt-erasing Seismotite. 
Wonderfully easy on the hands, too! 

* Cleansers widely known in the U. S. and Canada 


were tested on greasy, soiled surfaces. And Old Dutch 
cleaned fastest, easiest ofall! ^ 


Listen TO NICK CARTER 


Every Sunday on Mutual 
See newspaper for time and station 
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Betterthan ever with new patented features 
that insure perfect, sculptured, custom fit. 
Smartly styled with box pleats and cord- 
welt seams. Exciting new patterns. Wash- 
able, pre-shrunk, quality 
fabrics. Ready made for 
chairs, sofas, ottomans, 
studio couches and sofa 
beds... also matching 
window drapes: 
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Interesting new folder on 
slip covers and name of 
your nearest Roley Poley 
dealer sent on request. 


Beautifully fin? 
ished allaround. 


Two-piece con- 


struction...fully ' 
adjustable, an- T ee Poit Y 
chored against cuicAGO 10, ILL. 
slipping. 4 d 


does the work of a whole 
shelf-full of 
ORDINARY CLEANERS! 


OAKITE'S grease-dissolving /^ 
cleaning action washes every- 
thing better . . . cleans dishes 
and glassware, pots and pans, 
family wash, lingerie and 
stockings, tile and porcelain, 
woodwork and walls, floors 


and linoleum ... makes all 
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your cleaning easier. 


OAKITE 


The gentle, g ET all-pur- 
pose cleaner that softens water 
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with their children, The device of paying 
children for doing various household 
tasks is often used. Young children are 
usually glad to earn money this way. 
But sooner or later the child finds that 
his time is worth more to him than the 
money he gets for doing chores. Then 
the parents speak of duty or co-opera- 
tion or even of sacrifice. But these vir- 
tues are not matters of buying and sell. 
ing. It is confusing to the children to 
pay them for what they should do as 
members. of the family. Long before 
such a crisis could arise, the youngsters 
should have learned their responsibilities 
along with their skills. At best, we can 
pay children only for such work as 
would otherwise be done by somebody 
hired for it—recognizing how artificial 
the arrangement is. 

But all children need to earn, regard- 
less of the family’s income or the size 
of the individual’s allowance. Such ex- 
perience is important because the child 
needs the feeling of self-assurance and 
independence which he can get only 
from trying himself out among others. 
Earning money is a sign of certain kinds 
of competence or fitness. But as oppor- 
tunities for genuine earning through 
work for strangers become scarcer, it 
will be increasingly necessary for par- 
ents to call upon community agencies 
and the schools to develop arrangements 
through which teen-agers can get this 
greatly needed experience. 


Mee people who have been kept 
in school (often at a sacrifice) are 
commonly made to suffer because they 
have to depend upon their parents for 
the money they cannot earn. At a con- 
ference of teen-age boys and girls in 
Utah, some months ago, they were dis- 
cussing the question of having one’s own 
money. One of the farm boys put his 
finger near the heart of this problem 
when he said, “I can really earn my way 
through college because I can do enough 
work on the farm to pay for everything. 
But my friend Sidney, here, who lives in 
town, gets hardly any chance to earn 
money. I tell him that what he gets from 
his dad for free he has a right to and 
he shouldn't feel like a slacker about it, 
because he is doing all he can." 

All the students felt that they should 
earn their allowances—if possible. Yet 
they agreed that only a very few could 
earn more than a small fraction of what 
they had to spend. 

The main difference between the at- 
titude of parents now and in the past 
seems to come largely from the fact that 
children do remain dependent longer. 
But it was not the youngsters who put 
that fact over on us. Parents generally 
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accept the obligation to continue the 


support of their children as long as. 


necessary, however hard it may be. 
What many of them do not recognize 
is the further fact that these young peo- 
ple must be made to feel that they still 
belong and are in good standing even 
if they do not earn any money—to speak 
of. It is for the parents to make them 
feel that they are just as important 
(though not more so) as their friends 
who are earning. But right here many 
parents have a real difficulty. 

Where everybody seems to measure 
all values by money, we have to make 
up our minds that our young people are 
entitled to their freedom and their self- 
respect even when the only money they 
can get is what we give them. Instead 
of making them feel that they are getting 
something "for free," we should rather 
make them feel that they are entitled 
to their share for doing the tasks set 
them in school and college. The impor- 
tant fact for all of us to recognize is that 
some work produces immediate results, 
while the work we are asking our chil- 
dren to do pays off much, much later. 
And we must recognize that while they 
are working on their lessons they must 
have money to handle with the same 
freedom and the same responsibility as 
if they were earning it day by day in 
the market place. 


THE CHILD'S MONEY 


Most parents ordinarily buy for their 
children everything they can afford, ac- 
cording to their judgment—which is 
usually better than that of their children. 
But each member of the family, except 
the baby, sometimes wants to spend 
money at his own discretion. Yet even 
older children have so little chance to 
earn money that they have to get it by 
some other means—in most cases the 
way they get everything else they need, 
as a free gift from their parents. 

But manyfathers and mothers balk 
at giving a child money, offering various 
objections. These all come down to two, 
one emotional and the other logical. The 
emotional objection, which parents never 
mention, is the fear of yielding any of 
their power to-the children. The logical 
objection is the fear that children will 
misuse the money or spend it foolishly. 
But if parents have any judgment in 
spending money, they got it only through 
years of practice. The one good reason 
for giving children money is to enable 
them to develop better judgment 
through actually using money—like giv- 
ing them skates before they are able to 
skate, or pencils before they are able to 
write or draw. Children must have 
money and a chance to use it freely long 
before they can begin to earn any of it, 
just as children have always had their 
share of the family's food and shelter 

[Continued on Page 90] 
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“Leftover-lovers”’... that’s us! I 
used to be just as fussy as my Fred 
about serving food a second or third 
time until I learned to flavor-save 
the Cut-Rite way. Cut-Rite keeps 
flavor-robbing air OUT... fresh food 
flavor IN, Sunday’s chicken, yester- 
day’s string beans keep first-serving 
delicious, if wrapped in extra-heavy 
Cut-Rite! 


1 make for the Cut-Rite the mo- 
ment I clear the table, wrap up 
every last good bit of food in waxed- 
through Cut-Rite. 


It’s raves not ructions you'll get 
from the family when you become 
a Cut-Rite cook. Try my recipe for 
Chicken Tetrazzini and start reap- 
ing compliments today! 


THE BOX WITH THE 





Dress up salads! Make cone of Cut-Rite, 
fill with mayonnaise, and squeeze into desired 
designs. No utensils to wash! 





CHICKEN TETRAZZINI 
Flavor-Saved by Cut-Rite 


2 tbsp. butter 
2 tbsp. flour 
I cup leftover chicken in small pieces 


Va tsp. salt 
1 сор top milk 


I cup cooked spaghetti cut in small 
pieces 
Ya cup sliced mushrooms cooked in 
a little butter 


Grated cheese Bread crumbs 


Melt butter, add flour, cook until 
combined. Add milk and salt. Cook, 
stirring until thick. Add chicken, spa- 
ghetti and mushrooms. Fill baking 
dish, sprinkle top with cheese mixed 
with crumbs and bake at 450° F. until 
top is brown. Serves 6. 









**Cut-Rite'* 


Reg. U.S. Pat. Off. 


Save dishwashing time and labor...cut 
out biscuits on Cut-Rite. Edge tears evenly, 
easily. A Scott Paper Product. 
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Out of some cold figures, 


came a story to warm 
America's heart 


OT LONG AGO, the Secretary of the 
United States Treasury studied a 
figure-covered sheet of paper. 

The figures revealed a steady, powerful 
upswing in the sale of U. S. Savings Bonds, 
and an equally steady decrease in Bond 
redemptions. 

But to the Secretary, they revealed a 
good deal more than that, and Mr. Snyder 
spoke his mind: 


“After the Victory Loan,*sales of U. S. 
Savings Bonds went down—redemptions 
went up. And that was only natural and 
human. 


“It was natural and human—but it was 
also dangerous. For suppose this trend 
had continued. Suppose that, in this 
period of reconversion, some 80 million 
Americans had decided not only to stop 
saving, but to spend the $40 billion 
which they had already put aside in 
Series E, F & G Savings Bonds. The 
picture which that conjures up is not a 
pretty one! 

“But the trend did NOT continue. 


* Early last fall, the magazines of this 
country—nearly a thousand of them, 
acting together—started an advertising 
campaign on Bonds. 


“This, added to the continuing support of 
other media and advertisers, gave the 
American people the facts . . . told them 
why it was important to buy and hold 
U. S. Savings Bonds. 


“The figures on this sheet tell how the 
American people responded—and mighty 
good reading it makes. 

“Once more, it has been clearly proved 
that when you give Americans the facts, 
you can then ask them for action—and 
you'll get it!” 


What do the figures show? 


On Mr. Snyder’s sheet were some very 
interesting figures. 


They showed that sales of Savings Bonds 
went from $494 million in last September 
to $519 million in October and kept climb- 
ing steadily until, in January of this year, 
they reached a new postwar high: 

In January, 1947, Americans put nearly 
a billion dollars in Savings Bonds, And 
that trend is continuing. 


In the same way, redemptions have been 
going just as steadily downward. Here, 
too, the trend continues. 


Moreover, there has been, since the 
first of the year, an increase not only in 
the volume of Bonds bought through Pay- 
roll Savings, but in the number of buyers. 


How about you ? 


The figures show that millions of Ameri- 
cans have realized this fact: there is no 
safer, surer way on earth to get the things 
you want than by buying U. S. Savings 
Bonds regularly. 


They are the safest investment in the 
world. They pay you $4 for every $3 at the 
end of 10 years. And you can buy them 
automatically, almost painlessly today, 
through either of two plans: 


If you are eligible for the Payroll Plan, 
for your own sake and your family’s sake, 
get onit...and watch your savings mount up. 


If you are not eligible for the Payroll 
Plan, but have a checking account, see 
your banker and get him to tell you about 
the new Bond-a-Month Plan. 


Either of them will set you on the road 
to financial security, and the happiness 
that comes with it. 


Save the easy automatic way 
—with U.S. Savings Bonds 


Contributed by this magazine in co-operation 


with the Magazine Publishers of America as a public service. 
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and medical services before they could 
earn any of these things. 

For the parents, this regular cash al- 
lotment is the family’s arrangement for 
sharing resources and responsibilities. 
We must not think of the allowance as 
an indulgence, nor as a reward of merit, 
nor as a bribe for being good about 
spinach or afternoon nap. And it is not 
a means of control. 


HE size of the allowance must at first 

be small, and normally it increases 
as the child comes to have both more 
skill in handling money and more oppor- 
tunity to spend. The amount naturally 
bears some relation to the family's style 
of life as well as to the ways of the child's 
companions. 

We can supplement the child's spend- 
ing experience by giving him more and 
more opportunity to buy for the family, 
assisting with more and more of the 
marketing and perhaps with some of the 
accounting. The boy or girl should also 
have a growing responsibility for various 
personal purchases, as of accessories and 
eventually the entire wardrobe. Children 
also get useful experience in handling 
the increasing fixed charges that start 
when one goes off to school—the bus 
fares, luncheons, club dues, subscriptions 
for athletics or dramatics, contributions, 
and so on. 

It is natural for a child to make many 
mistakes with his money. But he will 
learn only through his own mistakes. He 
will learn, for example, that some things 
he can buy give more satisfaction than 
others, or that some satisfactions last 
longer than others—for the same price. 
He will learn that he cannot have every- 
thing; he must choose. 

Through all the mistakes a youngster 
can make he learns to be responsible 
because, being free, his blunders are his 
own; he cannot blame anyone else. And 
he alone is responsible for doing better 
with his money next time. He will dis- 
cover that some things cost more money 
than he has on hand, and so he can learn 
to hold back on a little pleasure this 
week for a larger one next week. In time 
he can learn how to buy something he 
cannot pay for immediately by arrang- 
ing a loan from Father, with repayments 
in regular installments, All such learn- 
ings, however, depend on the allowance’s 
being regular and being his own to 
spend as he likes. 


SAVING 


Most parents seem to be eager to find 
out how to get their children to save 
money, even when they hate to see their 
children spend any. It seems to me, how- 
ever, that the common sense of the thing 
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is io have children spend and spend 
before we expect them to save. Of course 
you can get a child to transfer the coins 
you give him right out of your hand into 
the slot waiting for them on the little 
tin bank. And you can have him repeat 
this as often as you like. But that isn’t 
saving. 

If saving is to mean anything real to 
the child it must come out of his expe- 
rience in spending—that is, out of his 
satisfaction in what his money can buy 
for him. If he has no desire, putting 
money in his bank takes no judgment, 
calls for no choice, means no sacrifice. 
After Junior has done some spending, he 
can put off today’s movie for the fun 
of buying his girl a soda tomorrow. He'll 
save for something that is farther away, 
next Christmas, maybe, or vacation time 
and for buying things that he has not 
yet set his heart upon. In time, he will 
start saving as a general policy, for he 
will have learned that unexpected de- 
mands for money arise and leave him 
disappointed, if he has no cash on hand. 
He then understands saving for emer- 
gencies he cannot picture in detail. He'll 
save "just in case." This is not exactly 
saving but, like most saving done by 
adults, it is making a present sacrifice 
for a postponed satisfaction. Junior is 
learning self-control. It is the kind of 
experience out of which he will form 
his judgment, and his character, too, 


MONEY AND VALUES 


In the home, children learn a great 
deal from family discussions over every 
important purchase for the household or 
for some one person. They learn that 
everything we decide to buy usually 
means giving up something else. This 
basic fact must challenge parents to clear 
up their own purposes and standards. 
The children see us make decisions or 
else see us buy on impulse or under 
pressure without being just sure why. 
They see us make mistakes, and show 
regret over something we did or did not 
spend our money for. 

Many parents are so emotional about 
money that they never mention it in the 
presence of their children, if they can 
help it. Others-think that they solve all 
their problems by having formal con- 
ferences on the family budget or on im- 
portant decisions. Certainly we should 
not treat money matters as dark secrets 
or as something unspeakable. But I am 
not impressed with solemn conferences, 
either. These seem to imply that children 
are wiser or that they should be more 
responsible than is actually the case. In 
casual conversations at mealtime or at 
odd times, parents not only reveal what 
they really think and feel about impor- 
tant matters (as do the children too), 
but they accomplish a great deal of the 
necessary teaching. * 

[Continued on Page 92] 
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From the way parents handle the al- 
lowance as well as the money they spend 
themselves, children can learn a great 
deal about the limitations of money and 
about its possibilities. They learn for 
example, that money cannot buy love 
or respect or friendship, although many 
people try to use it so, and many are 
satisfied with shoddy imitations of these 
values. They learn that one does not get 
paid with money for doing his duty. 
They learn that money is power and that 
many succumb to it. If parents are to 
teach their children how to stand up 
against that power, they must give the 
girls and boys a chance to find out at 
first hand how it works and how to share 
in the world’s work for their shares of 


good things. 


THE END 





HISTORIAN ON TOUR 
[Continued from Page 39] 





the head of the Hoback Canyon, down 
which Jim Bridger and the oil truck were 
coming. The pass takes you over the di- 
vide and you come down through a dis- 
ordered jumble of hills that grow more 
barren as you travel eastward. At last 
you come out on an immense sagebrush 
plain at whose distant edge a huge wall 
rears up, the spine of the continent, the 
Wind River Mountains. You cannot see 
the little lakes and creeks of their 
western slopes but presently you reach 
the great river which they join to form, 
the Green, beginning its reach toward 
the Grand Canyon and the Gulf of Cali- 
fornia. Here, in the upper valley of 
Green River, was the nerve center of the 
fur trade and here for a good many 
years the annual rendezvous was held. 
Here came every year the great fur 
companies and the small ones and the 
little groups who went it alone, who 
called themselves “free trappers,” and 
who were the most spectacularly skill- 
ful of all mountain men. 

It is a sagebrush flat many miles in 
extent. In fur-trade days the only green 
that broke its barrenness was the files 
and groves of cottonwoods along the 
river and the small creeks that flow into 
it. There is more green now for those 
streams have been led through irriga- 
tion ditches across a greater area, but 
the plain is still essentially a desert be- 
tween the gentler mountains to the west 
and the tremendous Wind Rivers. 

Far to the east, too far to be seen, a 
fifteen-mile gap between the southern 
end of the Wind Rivers and a row of hills 
is the corridor that forms the gateway to 
the West, South Pass. Mountain men 
found it long before the era of the ren- 
dezvous and every year many of them 
traveled it to reach Green River; all the 
caravans of supplies came through it. 
And everyone else came through it who 
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came West. The first missionaries to the 
Indians, Jason and Daniel Lee, came 
with a fur-company caravan in 1834; 
Samuel Parker and Marcus Whitman 
with another caravan the following year. 
The Lees, who were Methodists, found 
this barren waste intolerable and went 
on to the Columbia and the valley of 
the Willamette River in Oregon. Their 
Presbyterian successors liked it no better 
but prepared to establish a mission for 
its Indians. Samuel Parker, who had in- 
credibly made this long horseback ride 
at the age of fifty-six, went on from the 
Green to examine the land and rivers 
still farther west, a resolute man, serene 
in his faith, with only Indians to point 
the way and make sure that the country 
did not kill him. Here on Green River 
Dr. Whitman operated on Jim Bridger, 
removed a Blackfoot arrowhead that had 
lodged in his shoulder three years before, 
and then turned homeward to prepare 
the mission. He was back on the Green 
again the next summer, with compan- 
ions. One was the woman he had mar- 
ried in the meantime and another was 
the wife of his fellow-missionary. 


OF all the strange sights witnessed 
along the Green, no other was so 
momentous as the arrival of two white 
women from the States, the first who 
ever made that crossing. Narcissa Whit- 
man and Eliza Spalding with their 
husbands and a few helpers, a small 
outfit guided and protected by the fur 
company caravan. Sometimes they 
traveled in a light wagon—and one 
imagines the agony of its jolting over 
boulders and stream beds and down 
slopes that were almost cliffs. Mostly, 
however, they traveled in a way that 
seems hardly less agonizing: these long- 
skirted gentlewomen crossed the plains 
and mountains in the now forgotten in- 
strument of torture called a sidesaddle. 
It was a journey through marvel and 
fear and exhaustion, in the unimagi- 
nable country for which nothing in their 
experience had prepared them. They 
came through South Pass, and mountain 
men from the camp on the Green gal- 
loped out to welcome them with gunfire 
and yelling that frightened them as 
badly as any Indians could have done. 
They went on to years of exhausting 
labor—and Narcissa Whitman to her 
death at the hands of the Cayuse In- 
dians, in the service of her vision. But 
they brought with them through South 
Pass a new era. There would be settlers 
in the West now, white families, perma- 
nent homes. The mountain men’s short 
day was drawing to a close. There were 
fewer of them from year to year, as 
there were fewer beavers, fewer buffalo 
and eventually fewer Indians. South 
Pass began to pour into the valley of 
the Green ever larger companies of 
emigrant wagons, raismg the same dust 

[Continued on Page 94] 
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in canopies over the same interminable 
sage, under the intolerable sun. . . 
westward. 

You can see it plain beside the Green 
today—and it is this need to see it plain, 
to see history on its sites, that fasci- 
nates the historian on tour. Take—to get 
away from the mountain men—some 
intersecting ridges in the valley of the 
Little Big Horn River in southeastern 
Montana. There is a national cemetery 
there, quietly beautiful with lawns and 
shrubbery and the white markers of 

raves of many victims of Indian fights 
and old soldiers. But one’s interest is not 
the cemetery but the barren sun-baked 
ridges above and beyond it where the 
Sioux annihilated five companies of the 
Tth U. S. Cavalry under General George 
Armstrong Custer. 


HAVE studied many battlefields but 

no other where the entire action of the 
drama can be so clearly seen. It is a 
strange thing to stand there seventy 
years after the event. At Gettysburg, say, 
there is grandeur; the sense of the ma- 
jestic determination of a people’s des- 
tiny overwhelms the tragedy of war. 
But at the Little Big Horn there is some- 
thing more personal, an emotion 
immediate and almost intolerable. Here, 
along an L-shaped ridge, angling up- 
ward from the river, two hundred and 
twenty-five cavalrymen rode to their 
death. In the narrow valley, with .the 
pyramids and castellated ridges of the 
badlands at the eastern edge, under the 
Montana sun, those horsemen ride be- 
fore your eyes today. 

They swept down that valley and sud- 
denly ten times as many Sioux were 
coming at them from all sides. They had 
less than a mile to ride and fight across 
and then Custer and all his men were 
dead; an old Indian, asked how long it 
took, held up his hand and held it still— 
it took no time at all. And those troops 
need not have died. An arrogant, insub- 
ordinate, stupid general, a brutal egotist 
whose habit was disobedience, took 
them there in flat disregard of the orders 
that would have saved his regiment if 
he had obeyed them. Custer was a great 
fool and his last folly won him immortal 
glory—and massacred his men. There 
was a moment of fierce action on the 
ridge, a climax of courage and despair 
r the ecstasy of abandonment to man’s 
utmost in the imminence of death. Then 
the Sioux stripped the bodies, set fire 
to grass, and moved away under the 
smoke. When you too leave those ridges 
you know that you will never forget 
them and you are "heav y with resentment 
of the monument that commemorates 
the courage of a fool, wishing he could 
have ridden down that ridge with the 
sun on him, alone. 

Independence Rock is just a domed 
shape in a gaudily colored expanse of 
stone, something to glance at as you 
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hurry toward shade trees and a drink of 
water, a hundred miles farther on. But 
you will not hurry if you get out of the 
car and climb its slope. For, carved in 
that surface, the edges of the letters 
crumbling and the grooves discolored or 
filled with lichens, are the names of 
seven or eight hundred men who passed 
this way long ago, and no one knows 
how many others have worn away. 
Mountain men, missionaries, soldiers, 
covered-wagon pioneers, Mormons flee- 
ing their persecutors, multitudes who 
had heard there was gold in California 
or silver in Nevada—they stopped here 
to make a tiny assertion of personality 
in the immense impersonality of the 
desert. They come alive though they 
have been dead a hundred years. The 
same wind that burned their faces 
twitches a few clumps of sagebrush at 
your feet—and borne on it you can hear 
the sound of wheels creaking as the 
wagon trains came out of the east. When 
you start the car again and follow along 
the trail they took westward, you have 
acquired something you will never lose. 
You did not carve it there but your name 
also has been written on the register of 
the desert. 


THE END 








RESERVATIONS FOR 
LABOR DAY WEEK END 


[Continued from Page 37] 





watched the mail for weeks, but he never 
wrote, being a snake. In fact, she never 
saw him again, because Grandpa de- 
cided the hotel service had fallen off 
since that fellow Butler took over, and 
the next year they went to the lake. 
Well, Johnny fell for my idea like a 
landslide. What a charge Mama would 
get out of revisiting the scene of her 
first kiss! Provided, of course, that the 
scene was still in existence after so many 
years. Anyway, we wrote, asking for 
reservations for the Labor Day week 
end. And when the answer actually 
came, almost it made us believe in Fate, 
because it was signed, “Charles Butler, 


Prop.” 


T was more fun telling Mama. What a 
reaction! She was simply floored and 
kept reading the letter over and over and 
saying, “Charlie Butler! I can’t get over 
it! What a crush I had on that boy! 
“It's crazy, of course, but let's go! 
Goodness knows what it's like now, but 
I would love to see it again. Whatever 
else, there's always the ocean. There's 
the most beautiful view from the front 
porch, right out over the water. . . ." 


We drove down on Friday and had 

a little trouble finding Sea Breeze. To 
begin with there wag a boardwalk, new 
[Continued on Page 96] 
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since Mama’s time, with a row of hotels 
facing the water. Sea Breeze wasn’t on 
the boardwalk. It was set well back, with 
a lovely view from the front porch of 
the service entrance of another hotel. 
There had been quite a bit of building 


ʻin twenty-seven years, most of it between 


Sea Breeze and the shore. But the name 
was still good, because the breeze was 
all you got of the sea, if it was blowing 
in the right direction. 

When we got out of the car, Mama 
got quite excited and said, “The old 
place hasn’t changed a bit!” On inspec- 
tion I was inclined to agree with her. 
Especially the paint job and the furni- 
ture in the lobby. Anyway, our rooms 
were quite comfortable, if you don’t 
mind creaking bedsprings and inade- 
quate ventilation. 


FTER lunch, which matched the fur- 

niture, Johnny and I went down to 

the boardwalk. in search of nourishment, 

and didn’t get back until time to change 
for dinner. 

When I came downstairs, Mama and 
Johnny were on the porch talking to a 
man. Or at least, the man was talking 
and Mama and Johnny were listening. 

“Of course,” he was saying in a bud: 
loud voice, “I could have sold the place 
a dozen times. But would you believe 
it, Molly, I couldn’t bring myself to do 
it. Sentiment, that’s what got me. I 
couldn't part with the old place, too 
many sweet memories here—you know.” 
And he gave Mama a poke. 

Just then Mama saw me standing 
there and she said: 

“Kitty, I want you to meet my old 
friend, Mr. Butler.” 

“Well, well, well,” roared Charlie, “so 
this is little Kitty. Pretty as a picture, 
too, but still not as pretty as Mother 
yet, are you, girlie?” And he actually 
chucked me under the chin. “Say, Molly, 
I could hardly believe my eyes when 
I saw these kids. You look more like their 
sister than their mother and that's a fact!" 
And he boomed out a laugh that shook 
the tottering rafters. 

For a woman who gnashes her teeth 
at remarks like that, Mama bore up re- 
markably well. She even made some 
crack, obviously untrue, about Charlie 
not having changed either. If he hadn't, 
then the girls of 1919 were easier to 
please than their daughters are! 

Ilooked at Johnny and that was a mis- 
take. Johnny was having a little trouble + 
at this point. In fact, he looked as if 
he were going to burst. But he was saved 
by the bell—the dinner bell—and Charlie 
heaved himself off the porch rail. 

“Johnny,” I hissed, “don’t you dare 
look at me, or I'll disgrace myself.” 

"The Boy Beautiful" m iurmured 
Johnny. “The Spirit of 1919. Oh, boy, 
what a joke on Mama!" 

I don't know which was worse, the 
food or Charlie's jokes, but the latter 
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gave us the excuse to let out some of our 
pent-up laughter. We were a very ap- 
preciative audience, so appreciative that 
everyone in the dining room looked at 
us, including a simply terrific-looking 
veteran who sat at the next table. He 
came out on the porch after dinner and 
Charlie introduced us. 

"Dan, my boy," he said, "I want you 
to meet the sweetest little girl you ever 
saw. Kitty, this is Dan, an old friend 
of mine. Used to come here when you 
were a little shaver, didn't you, Dan?" 
And he gave him the old poke routine. 
“He'll teil you all about it, Kitty.. Now 
run along, you kids, and have yourself 
a time. Mother and I’ve got a lot to talk 
about, haven’t we, Molly? Say, do you 
remember. . . .” 

It wasn't exactly the build-up I would 
have chosen, but Dan took it in his 
stride. 

“You know, he’s got something there,” 
he said. “How about the boardwalk?” 

I looked at Mama dubiously. It 
seemed like desertion to leave her to 
such a fate. But she smiled at me and 
said, “Better take your coat, Kitty.” 


HEN I came in Mama was in bed, 
but she opened an eye and said: 

“Go see if Johnny’s in yet.” 

He wasn’t. 

“For Pete’s sake, where is he?” I asked 
Mama. 

“He met a girl,” said Mama, “Jean 
Something, cute.” 

“Oh, he did, did he? When was this?” 

“Right after dinner.” 

“And left you alone? I do think that 
was rotten of him!” 

“Oh, I wasn’t alone,” said Mama, “I 
had Charlie.” 

“Charlie!” 

Mama giggled. “He took me to the 
boardwalk. It was very romantic.” 

“Mama!” 

"Don't be so amazed, darling. It really 
was fun." She propped up her pillows. 
"You know, Kitty, I feel sorry for Charlie. 
He's so pathetic—all that bluster, when 
he's really losing money hand over fist. 
Anyone with half an eye could see that. 
And, of course, it's no wonder. You prob- 
ably think this place is awful. It is. But 
I remember the way it used to be. A 
lot could be done with it, Kitty, with a 
little imagination. Decent meals for one 
thing-the kitchen's probably a mess— 
and proper decorating. That lobby! 
What Charlie needs is someone to help 
him, someone with good ideas and a 
sense of organization. I always thought 
what fun it would be to own a place 
like this and make it over. . . ." 

I was staring at her in horror. She 
had what Johnny calls “Mama’s execu- 
tive gleam” in her eye. 

"TII go see if Johnny’s in,” I said and 
slipped across the hall. 

He was, just. 

[Continued on Page 98] 
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Powder—that’s me! 


MOM: Okay, angel—but why both? Is 
that what the stork ordered? 

BABY: It’s what plenty of doctors order, 
Mom-—including mine. Didn't you 
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BABY 
POWDER 





BABY: Rockaby; Mom 
—and smile! You’re 


this. You wished you 

У could be me! 

MOM: Me and my wishes! I didn’t know 
what a life a baby leads—strapped 
down one minute, squirming around 
the next. Does your skin get as un- 
comfortable as mine is now? 


BABY: That it does, Mom. I’m sorry 
about you—but I had to make you 
realize what I’ve been howling 
about. If ever a baby needed John- 
son’s Baby Oil and Johnson’s Baby 





urine irritation. 





Johnson’s Baby Oil 


Johnson’s Baby Powder 
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hear him suggest smoothing me 
with pure, gentle Johnson's Baby 
supposed to enjoy ` Oil? After my bath, he said. And at 
diaper changes—to help prevent 


And, Mom—where were you when 
he told you to give me plenty of 
sprinkles with silky-soft Johnson’s 
Baby Powder, to help keep chafes 
and prickles away? 
MOM: Honey, I just haven’t been care- 
ful enough! 


BABY: Oh, well, Mom, 
skip the apologies— 
just never skip the 
Johnson's. You'll 
never want to, when 
you see how smooth 
and peach-luscious it 
helps keep my skin! 
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“Johnny,” I said, “something awful 
has happened!” 

“What? Is Mama . . .?" 

“Be quiet and listen. Mama doesn't 
think Charlie is funny. Mama thinks he's 
pathetic." 

"Oh, my gosh!" said Johnny. 

"She says he needs a woman's help- 
ing hand. She's already as far as re- 
decorating the lobby and firing the cook. 
We've got to stop it." 

“Darn tootin? we have, but how?” 

“Well,” I said reluctantly, “we could 
go home tomorrow.” 

“But, gee, we just got here.” 

"[ know." 

"And, gee, I met a girl tonight, She's 
not bad." 

“Dan’s no Neanderthal Man either, 
but, Johnny, if Mama's in danger . . ." 

"There must be some other way. 
Look, I got it. We'll stick close to Mama, 
you and I, and not let that guy get near 
her. We could take turns. . .” 

“Not if you do it the way you take 
turns with the car.” 

"Aw, I wont. Be reasonable. But 
Jean's a pretty slick little chick and. . ." 

“Well,” I said slowly, “if you promise 
to play fair... .” 

Dan and I went swimming next morn- 
ing, leaving Johnny on duty. But we had 
hardly settled ourselves on the beach 
when I saw Johnny racing toward the 
water with a pint-sized blonde. I tore 
after them. 

“Johnny,” I bellowed, “where’s 
Mama?” 

He waved a casual arm. “It’s okay, 
pal. Keep your hair on. She’s playing 
bridge.” 

“You're sure, Johnny?” 

But he and the blonde were swallowed 
up by a wave, leaving me to hope for the 
best. 


E got back to Sea Breeze in time for 

lunch. There was no Mama. Instead 
there was a note on the pincushion 
(there really was a pincushion), saying 
she wouldn’t be back until dinner. Mr. 
Butler had asked her to drive into town 
with him, to select new draperies for the 
lobby, no less. I don’t know much about 
hotels, but it seemed to me, if he’d put 
up with those draperies for twenty years, 
Labor Day week end was not the ideal 
time to buy new ones. 

That night was the weekly dance. I 
knew it would be awful, and Dan 
wanted me to go out with him, but how 
could I? Obviously I couldn't trust 
Johnny, and it was a good thing I didn't, 
because he and his babe disappeared 
after the first dance. 

Charlie didn't disappear. He was 
right there, dancing with Mama and 
shouting all over the place. 

“Makes me feel like a kid again, 
Molly. Haven't had so much fun in years. 
Remember the old days, you and I, hey? 
I could tell you some stories about your 


mother, Kitty. Regular heart smasher, 
she was. Weren't you, Molly? Ha, ha." 

I tried to be fair. He was good- 
hearted. He meant well. But, oh, that 
corny humor, that awful bellow! How 
could Mama! 

And Charlie said, “How about trip- 
ping the light fantastic with the old 
man, Kitty? I guess Dan can spare you 
for one dance, hey, son?” And he poked 
Dan in the ribs. Charlie was a great 
poker. I gritted my teeth and smiled. 

Dan and I danced the next one on 
the porch. It was lovely and cool out 
there in the moonlight. But when we 
went back inside Mama and Charlie had 
disappeared. 


WAS simply frantic until we finally 

ran them to earth. They were in Char- 
lie's office and Mama was saying: 

"White, Charlie, with green blinds, 
and some real landscaping. Remember 
how lovely the grounds used to be?" 

"You bet I do, Molly. Remember it 
like it was yesterday. I'd like to fix the 
dear old place up. Bet we could do a 
job together, hey? We'd make a great 
team, you and I.” 

My heart sank to my shoes. But what 
could I do? 

I tried to have a showdown with 
Johnny next day. 

“Listen, punk,” I said, “you're not co- 
operating. Last night. . .” Р 

“She was awful pretty last night.” 

“She’s always pretty. That’s why. . .” 

“Her hair,” he said dreamily, “gold, 
pure gold.” 

“Johnny, you goon. I’m talking about 
Mama.” 

“Mama?,What about Mama?” 

“Oh, heavens, what an idiot! Listen 
lamebrain, do you want Charlie for a 
stepfather?” 

“Cripes, no.” 

“Then you stay with Mama tonight. 
And I mean really stay.” 

“But I got a date.” 

“Tough,” I said cruelly. “So have I. 
We're taking turns, remember?" 

It was a sulky Johnny who appeared 
for lunch. Mama was looking remark- 
ably cheerful and Charlie was in great 
shape. 

"Don't count on your mother tonight, 
you kids,” he roared. “Got her all dated 
up. You young ones aren't the only onc: 


'can make dates around here, hey, 


Molly?" And he rolled away. 

I looked at Mama. 

"I hope you don't mind, children," 
she said a little nervously. “Charlie and 
I are going out to dinner, to see a hotel.” 

Johnny looked hopeful. 

"You see I've made some suggestions 
to Charlie about doing over Sea Breeze. 
And there’s a place down the shore that 
has the sort of thing I have in mind. He 
wants me to see it.” 

Johnny and I looked at each other. 
Mama and a remodeling job! 


WOMAN'S DAY 


“Dining room and modern kitchen 
facilities,” Mama was saying. “Then we 
could convert the present lounge. . . ." 

There is one disadvantage with a 
parent. You can’t say, “No, you can't 
have a date tonight,” the way she can to 
you. Johnny knew this only too well. 
Mama would dine with Charlie tonight. 

“Excuse me,” he said, with the light 
of reprieve in his eye, “I gotta see a girl 
about a moon.” 


We left for home next day right after 
lunch and Dan drove back with us. 
Charlie was there to see us off. 

Quite a week end, hey, Molly?” And 
he held her hand too long. "But this 
isn't the end of it. Now that I've found 
you again." 

“Of course not, said Mama too 
quickly. “TIl want to hear what you do 
about the alterations. And don't forget 
my suggestions about the lobby furni- 
TOPO. a 
“Forget!” roared Charlie. “Not a 
chance! We're going to do it together, 
aren't we?" 

I couldn't help noticing that Mama 
was awfully quiet all the way home. If 
I'd been sure it was only the lobby furni- 
türe. e.. 


E were at dinner next night when 
the blow fell. 

“Kitty, Johnny,” said Mama, “I have 
something to tell you.” 

“What is it, Mama?” I 
crossed my fingers. 

"Its just . . . well, would you think 
me a silly old fool if I thought about 
getting married?" 

I uncrossed my fingers. There it was. 
I couldn't speak, neither could Johnny. 

"I don't suppose it's E surprise. You 
must have noticed. . 

"Mama, are you auro?" I blurted out. 

"[ mean, don't you think you shouldn't 
decide inah 

"I wouldn't call it a hurry." Mama 

laughed nervously. "Think how long I've 
known him." 

"Yeah," said Johnny dully. 

But Mama wasn't finished. with the 
rack and thumbscrew. 

"It's really because of you children,” 
she said almost apologetically. “I mean 
your idea about going away this week 
end. If it hadn’t been for that, I might 
never have realized. . 

"I hope you'll be very happy, Mama,” 
I said. 
“Yeah, sure,” said Johnny. 


asked and 


I had a date with Dan that night, but 
I couldn't really enjoy it. I kept thinking 
about Mama—Mama and that—that old 
walrus. If only. I hadn't ever thought 
about Sea Breeze! 

We got home early, quite early. Dan 
knew I wasn't having fun. And just as 
we got to the. house we met Johnny. 

[Continued on Page 100] 


JUNE, 1947 





kts CLAPPS 
BABY VITAMIN MONTH... 





featuring Clapps 
high-vitamin Vegetables / 


LOOK, MOTHER . . 
vitamin-rich vegetables for your baby! 


. a real garden-full of 


They're all here now for Clapp's Baby 
Vitamin Month! 


Fresh, sweet green peas... rushed from 
the fields, and pressure-cooked to guard 
precious vitamins... and delicate flavor! 


Then there'$ spinach, so rich in vitamins 
and minerals. And deep-orange carrots— 
rich in carotene (Vitamin A). And squash! 
And beets! All vitamin-full! 


Clapp’s prepares most every vegetable 


Start your baby on 


CLAPP'S 
BABY FOODS 


the first baby foods 


Clapp's Strained Foods 
Clapp's Junior Foods 
Clapp's Baby Cereals 


propucts or AMERICAN Home Foops. 


NOW AT YOUR GROCERS 





that helps a baby thrive. We’ve raised two 
generations on Clapp’s vegetables, 


Why not start your baby on Clapp’s to- 
day? Get a week’s supply of Clapp’s pres- 
sure-cooked high-vitamin Vegetables—spe- 
cially featured by your grocer during 
Clapp’s Baby Vitamin Month! 


CLAPP’S HIGH-VITAMIN VEGETABLES 
Beets + Carrots + Green Beans * Peas 
Spinach * Squash + Creamed Vegetables 
Tomato Porridge + Vegetable Soup 
Mixed Vegetables with Rice 









CLAPPS 


High-Vitamin Vegetables! 





-.-Gingerbread served shortcake style with 
sliced fresh peaches and gobs of ice cream 


SO EASY TO MAKE 
you can enjoy it often! 


SAVES MINUTES! Gingerbread forshort- 
cake ready in no time with quick, 
fully-prepared Durr's....add 
water, mix, bake— that's all! 


SAVES MONEY,TOO! Gingerbread made 
the easy Duff way costs only a 
few pennies a serving. No costly 
ingredients to add... E 


. evenyrh 











JUST ADD 


| WATER 


—that's all! 


SE ED) 
к“ RE by A 
Good Housekeeping 


5 
5 20D Тай E 











ME Foops 





In the July issue... 
Roadside Meeting 
by Bernard DeVoto 


Fleeting glimpses into the lives 


of other tourists 


POURS SO FREELY! 
SEASONS SO DELICIOUSLY! 


IT’S SO 
FINE- 
GRAINED! 





"What are you doing home so early?" 
I asked. 

“Oh, I dunno. I got to thinking.” 

“About Mama?” 

“Yeah. Kitty, it’s all my fault. If I'd 
have kept my big mouth shut.” 

"It isn't your fault, Johnny. It's mine. 
I thought of Sea Breeze." 

Gloomily and in silence we walked 
up the path. And, just as we reached the 
door, we heard Mama talking in the 
living room. 1 

"I don't know what to do, they seemed 
so unhappy. I can't understand it, be- 
cause I know they're fond of you. . . ." 

I clutched Johnny’s arm. “Charlie!” 
I hissed. 

But it wasn’t Charlie’s booming voice 


that answered. It was another voice, a 
voice that I knew as well. 

“Let me talk to them, Molly. Per- 
haps I can... .” 

"Kitty," said Johnny, "thats Mr. 
Cornish!" 

"Of course, it is. Oh, Johnny, what 
dopes we've been. Mama isn't going to 
marry Charlie. She's going to marry her 
boss!” 


Of course, nothing's ever really per- 
fect. Mama and Mr. Cornish absolutely 
refused to spend their honeymoon at Sea 
Breeze. But think how much they would 
have enjoyed the beautiful view from the 
front porch! 

THE END 


THANKS TO AUNT MILLICENT 


[Continued from Page 45] 


her white, transparent skin, her delicate, 
small-boned hands, her gentle voice— 
gave the impression that here was a 
woman whose hold on life was none too 
sure. 

It was a quality that seemed to draw 
people to her. It had drawn Uncle Hor- 
ace, where the charms of more buxom, 
vivacious, and determined women had 
failed. And now it drew my mother. 

“My dear,” she cried, putting her arms 
around her new sister-in-law, "you must 
come in and have a goed rest before 
supper. You look utterly worn out!" 


THE next day was Sunday, which had 

always meant going to church, and 

no nonsense about it. That 4s, it did for 
everyone but Uncle Horace. 

On those rare week ends which he 
spent in town, he often came to our 
house. He liked Mother and was never 
cross when she begged him to put aside 
his wild ways and settle down. He would 
sit there, laughing at her and teasing her 
while he ate her good bread and jam 
and drank her good coffee. Seldom did 
he think of getting up before noon on 
Sunday. 

We had expected that this Sunday 
morning would be no different from all 
the others. So, when we heard footsteps 
in the hall, Mother was that flustered she 
upset her cup of coffee right on the table. 
She was busy mopping it up when the 
door opened, and in walked Uncle Hor- 
ace and Aunt Millicent. 

Uncle Horace looked sleepy, but Aunt 
Millicent was too lovely for words. She 
was wearing a lacy thing called a wrap- 
per, with ribbons at the throat. 

"If I had known you were getting 
up..." Mother began. 

“Please don’t bother about us,” Aunt 
Millicent said. “We don’t want much, 


and we'll eat here with you. We mustn't ' 


be late for church. You'll have to hurry, 
Horace. You're not nearly ready.” 


"I didn't plan to go," Uncle Horace 
told her casually, “I thought I'd just stay 
here and have dinner ready for you." 

Now that was a joke. Anything funnier 
than Uncle Horace cooking a meal could 
not well be imagined. 

"Of course,” Aunt Millicent said 
gently, ^I could go without you, but I'd 
feel so lonely and strange this first time. 
I wouldn't mind so much, only I’m feel- 
ing dizzy this morning." 

"I wouldn't think of letting you go 
alone, dear,” Uncle Horace said, “I'll get 
ready right away.” 

You could fairly feel the gasp that 
followed him as he went down the aisle 
with Aunt Millicent hanging on his arm. 
She looked like something out of a pic- 
ture book. Seeing her, the choir lost its 
place and Brother Sneed dropped his 
nose glasses to the floor. If Uncle Horace 
was aware of these things, he gave no 
sign. And during the service he fanned 
her carefully. Once I heard him ask her 
something about feeling the heat, and : 
she shook her head, smiling so sweetly 
at him that little prickles ran up and 
down my hands and arms like they do 
when I read those lovely novels I'm not 
supposed to. 

After services, everyone crowded 
around the newly married couple. They 
wanted, so they said, to see what kind 
of a woman would be willing to put 
up with Old Horace. 

Aunt Millicent was lovely and gra- 
cious to everyone—the people who joked 
and the ones who offered their good 
wishes with proper sobriety. Mother was 
as proud as Uncle Horace. 

At Aunt Millicent’s invitation, I rode 
home in the buggy with her and Uncle 
Horace. The trip was not unmixed with 
bitterness. The pride I felt at being asked 
was overlaid with a strange kind of mis- 
ery. Up until now I had known a healthy 
disregard for my apple-dumpling figure, 

[Continued on Page 102] 
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So light they float like a cloud in the sky. We 
don’t mean to go poetical on you, but there is 
something lyrical about golden brown biscuits 
made with Jewel shortening. 

Of course, if you must be practical, here’s 
why Jewel is so magical in all cooking. Unlike 
ordinary shortenings, Jewel is a very special 
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blend of fine cooking fats—providing amazing 
shortening power. Use this remarkable all-pur- 
pose product for all your baking and frying. 
You'll have the whole family—young and old 
alike — praising your fluffy cakes, flaky pie- 
crusts and tasty, golden-crisp fried foods! 
Start today enjoying the cooking magic of 
Jewel shortening. It comes in the handy eco- 
nomical red carton—remember, accept no sub- 
stitute. Ask your dealer for Jewel now! 
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the plain clothes Mother thought suita- 
able for a tomboy like me, my straight, 
black hair and freckled nose. Now, 
pressed close to Aunt Millicent’s lace 
and ruffles, I was suddenly aware of my 
square heaviness, my plain print dress, 
my sturdy shoes, For the first time in my 
life I was aware of my appearance and 
I was acutely unhappy. 

This unhappiness still sat heavily upon 
me when Mother called us to dinner. 
And when Father began heaping my 
plate, I said I didn’t want anything. 
Mother asked if I were sick, and I said 
yes, I was. Sickness was as good a name 
as any for the lump that had settled be- 
tween my stomach and my throat. After 
dinner I was bundled off to bed, along 
with Aunt Millicent, who kept protest- 
ing that she was perfectly all right and 
there was no reason in the world for cod- 
dling her. But Uncle Horace said she 


| looked simply worn out, that going to 


church had done it, and next Sunday she 
wasn't going a step. 


Б she did go. It was Uncle Horace 
who stayed at home. During that 
week they had moved into Grandmother 
Gaynor's house, the one she had left to 
Uncle Horace when she died. It was a 
lovely house and Aunt Millicent said so, 
too. Only, she said gently, there were a 
great many changes that would have to 
be made. Uncle Horace said he didn't 
see any reason for changing things. 

But they made a number of them, even 
that first week, so on Sunday Uncle Hor- 
ace said he was too tired to go to church, 
and just rolled over and: went back to 
sleep when Aunt Millicent called him. 
She telephoned to ask if we would take 
her to church. She didn't blame poor 
Horace for being too worn out to go. 
She was exhausted herself. - 

“You shouldn’t be going yourself,” 
Mother protested when we stopped for 
her, “you look worn out.” 

Aunt Millicent said nonsense. It was 
just the heat, and the hard week she 
had had, and her disappointment at 
Horace’s not going. She always felt bad 
when she was disappointed. It was child- 
ish of her, and she was trying to over- 
come it. Only, she had set her heart on 
having dear Horace go to church with 
her every single Sunday. There was noth- 
ing that held a man and woman together 
like regular church attendance. 

Тһе very bird on Mother's hat took 
a triumphant angle. She said dear Milli- 
cent was right, but she need have no 
worries about holding Horace. 

And Aunt Millicent said it made her 
happy to hear dear Sadie say that, espe- 
cially when she knew no one expected 
she could. 

When we went down the aisle you 
could feel a chuckle going up all over 
the church. So good Old Horace had 
stayed at home, had he—just what every- 
one expected! 


Aunt Millicent sat through the serv- 
ices, taking part just as if her husband 
were there holding the book for her. Not 
so many crowded around her as on the 
Sunday before, but there were plenty 
of witnesses when she gave a little gasp 
and crumpled up at Father's feet. 

Father pjcked her up and laid her on 
a church bench. Everybody told every- 
body else to stand back and give her air. 
Somebody sent several people running 
for water. Mother chafed her hands and 
fanned her, and by and by Aunt Milli- 
cent's eyes beg gan to open. Pretty soon 
she sat up aud: said weakly that she was 
all right. But Father said she looked like 
a sick kitten, and we'd better get her 
home right away. He carried her to the 
carriage himself, while all the time she 
said she was perfectly able to walk. 
Mother and I sat on either side of her, 
supporting her, and Father drove the 
horses too fast for such a hot day. Every 
once in awhile he'd turn to ask if she 
were feeling all right. But just before we 
drove up to her house, she seemed to 
have a sort of relapse. 

Even now I don't like to remember 
the look on Uncle Horace's face when 
my father came into the house, carrying 
Aunt Millicent in his arms. 

“Millicent,” he cried. 

"Its nothing," Aunt Millicent pro- 
tested weakly, “just the heat... .” 

Uncle Horace was no good at all. It 
was Mother who took charge. 

“Now, Tom,” she said, “you go for 
Dr. Fenton, and, Horace, you help me 
get her to bed.” 

By the time Dr. Fenton got there Aunt 
Millicent was in bed. She tried to tell him 
she was perfectly all right, and it was 
foolish for ‘them to trouble him. He 
plunked down his bag, went over to her 
and took one of her little hands in his. 

“So this is Horace’s new wife,” he said 
heartily. “What’s the matter—hasn’t he 
been feeding you enough?” 


OR once in his life Uncle Horace 

didn’t have a word to say. You could 
see he was thinking his wife was going 
to die, maybe, and he hadn't gone to 
church when she asked him. 

Doc Fenton went over Aunt Millicent 
carefully. He made her stick out her 
tongue and listened to her heart. When 
he finally took the rubber thing off his 
ears he looked at her queerly. 

"Yes," he said, "yes, I think it's just 
the heat. Take it easy a day or two. I'll 
send you up a tonic.” 

And then he turned to me. 

“How are you, young lady,” 
laughed, “appetite failing?” 

He laughed because he knew my ap- 
petite was one thing that never failed. 
But I couldn’t laugh with him. Suddenly 
I knew I was going to be sick—very sick. 
I suppose it must have been the excite- 
ment and the heat. I put my pudgy hand 
over my mouth and ran from the room. 


he 


WOMAN'S DAY 


Doc Fenton and Mother came on my 
heels. 

*What ails the child, Sadie?" he rum- 
bled. *Been up another apple tree?" 

Mother said, not that she knew of, but 
I probably needed a good dose of calo- 
mel, and did he have any. 

He did, and, beg as I would, Mother 
gave me a Spartan dose. I went to bed, 
too sick to care whether I wore my best 
nightgown, even though Mother said I 
might. 


Y the next day the medicine had done 

its work and I was well again. But 

it was the middle of the week before 

Aunt Millicent was able to be up. By 

Sunday she was quite herself and she 

and Uncle Horace went to church with 

him watching her like she couldn't even 

get her breath without him there to help 

her. After that he never missed a Sun- 
day from church. 

Aunt Millicent threw herself into 
church work right away. She never 
spared herself, although everyone could 
see she was ready to drop lots of times. 
Pretty soon all the church women were 
watching out for her the way Mother 
and Uncle Horace did. 

"She just won't spare herself," Mother 
said to Father, “and with her heart like 
AE 
. “Did Doe Fenton say it was her 
heart?” Father asked. 

“Well, no. He doesn’t act as if there’s 
anything much wrong with her. But you 
know how he is. I declare, I sometimes 
think Td have to be half-dead before 
he'd do anything for me. I sort of got 
it from Millicent. Oh, she didn't say it 
in so many words, for the poor darling 
doesn't want Horace to worry. But I've 
seen heart cases before." 

"And, of course," Father grinned, 
"you've not said a single word to Hor- 
ace!" 

"Well," Mother dimpled, *you know 
how it is. I figured it wouldn't hurt Hor- 
ace a bit to know his wife wasn't strong. 
It sort of gives a man a feeling of re- 
sponsibility." 

“I can’t see that it’s hurt me any to 
have a strong, well wife,” Father said 
stoutly, “and I'll be dogged if I think 
it could hurt Horace.” 

“Oh,” Mother’s voice was a shocked 
whisper, “but that is different!” 

Father maintained stoutly that he 
couldn’t see the difference, and Mother 
was determined that he should, and so 
they fell into one of their rare quarrels 
until at last Father had to admit what 
everybody in town was admitting, that 
Horace’s wife had him right under her 
thumb, something nobody thought any 
woman could ever do. 

I guess the women who had been in 
love with Uncle Horace were the last 
ones to believe he had eyes only for his 
wife. But Aunt Millicent was very broad- 

[Continued on Page 104] 
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DOG MEAL 


® Notice the brawn, bone, alertness and splendid coats of these 
10-weeks-old puppies, representing five generations of exclusive 
Hunt Club feeding. But why not? For Hunt Club supplies every 
needed food factor contained in a meat, milk, cereal and vege- 
table diet plus added minerals, all necessary vitamins and a rich, 
meaty flavor that dogs really go for. Start now to feed complete, 
convenient, economical and nutritionally-balanced Hunt Club 
Dog Meal. Maritime Milling Company, Buffalo 2, N. Y. 
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THE SKILLET STI... SOS 


Don’t let a sticky skillet tie you 
to the sink. Quick— reach 

for S.O.S.! Dip, rub, rinse— 
off go scorches, grease and 
Stains. There's that shine. 
Try S.O.S.! It's wonderful! 
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SEE HOW 
SWOWY-WHITE 
CLOROX 
MADE THIS 
PRECIOUS OLD 
TABLECLOTH! 


YES, CLOROX 
FAUTES 
TREASURED 
LINENS AS 
WELL AS 
EVERYOAY 


YOU CAN ALWAYS TRUST 
LINENS 70 CLOROX... 
ИГУ EXTRA-GENTLE/ 


i A PIECE of linen needn't 

ГИ be a priceless heirloom to 

win your favor. It could 

be baby's pillowcase—or a favorite 

luncheon cloth. Whatever it is, Clorox 

will gently make it white as new 

(brighten it, if it's color-fast). Clorox 

not only beautifies, it also makes 

laundry fresh, sanitary. And Clorox 

removes stubborn stains such as wine, 

fruit, coffee, blood, many ink, dye 

and medicine stains...even scorch, 
mildew. Directions on the label. 


AMERICA'S FAVORITE BLEACH AND 
HOUSEHOLD DISINFECTANT 


CLOROX 


FREE FROM CAUSTIC 
Years of unsurpassed quality and performance 
have made Clorox the choice of millions... 
it's always uniform... it's always dependable! 
Cope ep, Coon Chemie Co 
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by Payson S. Wild, Jr. 


3-IN-ONE CERTAINLY 


KEEPS THINGS RUNNING 
SMOOTHLY AT 
THE OFFICE / 


104 













minded about them. She would single 
them out, go and sit by them, and talk 
to them and encourage them to talk to 
her. And somehow they always seemed 
suddenly to look blowzy, and they would 
talk loud and laugh too much. By the 
side of Aunt Millicent's fragile dainti- 
ness, they seemed coarse and common. 


NLY once do I remember that Uncle 
Horace neglected Aunt Millicent in 
public and that was the night of the 
oyster supper when he was quite atten- 
tive to the new schoolteacher. It didn't 
last long, though, for Aunt Millicent con- 
fessed that she had not been feeling well 
all day and that she'd just slip off now. 
Tom would take her. Dear Horace was 
having too good a time to be disturbed. 
But Uncle Horace found out and took 
her home himself. And as they left the 
new teacher said something under her 
breath that made the people around her 
laugh a lot. 

I didn't know what it was, but Mother 
was furious. Probably it had something 
to do with the teacher's failure to be re- 
elected the next year, what with Mother 
feeling the way she did and Father being 
on the board. But Mother's pleasure at 
the way Uncle Horace had behaved 
when he found his wife was ill almost 
made up for her anger at the teacher. 

*Horace didn't hesitate a minute," she 
said triumphantly to Father. ^He took 
her right home. Every day he is develop- 
ing into a better man and a better hus- 
band. And maybe. . .” 

She gave him the look that was as 
close as she ever got to mentioning babies 
before they were born. 

“Anything like that in the wind yeti 
Father asked. 

Mother had to admit that there wasn’t, 
as far as she knew. But dear Millicent 
had been feeling wretched all week, and 
perhaps. . . 

"Couldn't be, because Horace had 
talked about going over to Everly on 
business, could it?" Father asked. 

"Tom Fulton," Mother cried, “I’m 
ashamed of you. You know how much 
Millicent has done for Horace. Her frail- 
ness has brought out the best in him. 
He's a new man, and you know it." 

“Well, maybe,” Father said, “but I 
wouldn’t bet too much on it until the 
fishing season is over.” 

Mother said that was-nonsense, but I 
knew she was worried about the fishing 
season, too. Those trips of Uncle Hor- 
ace’s had been open scandals for years. 
They were the sort of thing men laughed 
a great deal about, and women discussed 
in horrified whispers. 

Mother was so worried about it that 
she didn’t have time to pay much atten- 
tion to me. I was thinner, and I had no 
appetite at all. Instead of going outdoors 
and climbing trees, I stayed in the house 
and looked in the glass, and moped over 
what I saw.'No matter how thin I got, 


I didn't look the least like Aunt Millicent. 
I kept at Mother until she made me a 
pale blue dress, all trimmed in lace, and 
when I put it on I looked awful. 

Dr. Fenton said it was my age, and to 
give me a dose of sulphur and molasses. 
I took it, and it didn't help a bit. Before 


-Mother could ask him about another 


dose, he had left town because his daugh- 
ter up North was very sick. And then 
right away something happened that 
put Mother in such a fizz, she wouldn't 
have known if I had practically fallen 
dead at her feet. 

Uncle Horace said he was going on 
a fishing trip. He made the announce- 
ment casually, while he and Aunt Milli- 
cent were eating Sunday dinner at our 
house. ^I plan to leave Tuesday," he said. 
"Bunch of fellows going up to Elbow 
Lake. Fishing ought to be pretty good 
now. 

Aunt Millicent got very pale around 
the mouth, but she was the one who 
found her voice first. And she said 
sweetly she was glad dear Horace could 
go away and enjoy himself. He hadn't 
had a vacation in such a long time. She'd 
help him get ready tomorrow. And now 
if Sadie would excuse her, she'd go lie 
down. No, she didn't want any dessert, 
but the rest of us must go right on with 
ours. 

I was pretty thrilled when Mother told 
me Monday morning that I was to go 
over and see if I could help Aunt Milli- 
cent. I still got goose bumps, every time 
I came near her. She always looked so 
nice and smelled like violets. 


Г: was very quiet when I got to Aunt 
Millicent’s. I decided she must be 
lying down; so I slipped around to the 
kitchen so Maisie could let me in. I was 
very careful to keep on the walk, for the 
flower beds had been watered that morn- 
ing-Uncle Horace took good care of 
Aunt Millicent's flowers. 

I didn't see a thing of Maisie. But 
through the window I did see Aunt Milli- 
cent. She was standing on a chair, reach- 
ing up to the closet. On the floor were 
lying Uncle Horace's fishing things—his 
tackle, the old hamper with the cooking 
things in it, and the bag in which he 
carried his clothes. I had never seen 
Aunt Millicent make anything but lan- 
guid gestures, but now she was twisting 
about, quick as a bird. And though 
Uncle Horace wouldn't let her lift any- 
thing heavier than a pocket handker- 
chief, she was tossing about that fishing 
equipment with as much energy as 
Mother used in spring cleaning. While 
I stood watching her with my mouth 
wide open, she piled all the things back 
on the shelf. This time she sort of pulled 
things out, letting them fall where they 
would. Then she got off her chair again, 
and got down on the floor, with all the 
bags arid things, and lay down. 

She did it several times, moving things 


WOMAN'S DAY 


about and lying down each time to test 
the new grouping. Only it wasn’t lying 
so much as just sort of flowing. 

I forgot what I was doing, watching 
her, and stepped off the walk, into the 
flower bed, in mud ankle deep. And my 
one concern was to sneak away before 
Aunt Millicent saw me. 

Mother was that cross with me, once 
I got home. She said I could just clean 
myself up and get into a nightgown and 
go to bed. She'd go herself to help Aunt 
Millicent. I tried to tell her Aunt Milli- 
cent didn't need help but Mother 
wouldn't listen to me. And I was feeling 
pretty sorry for myself, when they came 
screaming for Mother to come quick— 
Aunt Millicent was dying. 


OTHER and I ran the five blocks 


that separated the two houses, and 
we had come to Aunt Millicent’s front 
door before either of us noticed I was still 
in my nightgown. But there was such 
bedlam going on in that house that no- 
body would have known if I hadn’t worn 
a stitch. Of course the doctor was out 
of town, but the neighbors were there. 
And Uncle Horace was acting like a mad 
man. 

“She’s dying, Sadie,” he told Mother 
when he met us at the door. 

“Where is she,” Mother asked, “and 
what happened?” 

“She’s in the back storeroom,” he said. 
“She was getting my fishing things out 
of the closet, and she collapsed, right 
there in the middle of them. I wouldn't 
dare try to move her until you came. But 
if she dies, Sadie, it’s my fault. . .” His 
voice broke. 

“There, there,” Mother said soothingly 
and followed him to the room where 
Aunt Millicent lay. 

Sure enough, there she was, among 
the fishing things. She had on a white, 
lacy wrapper, the one she had worn that 
morning, months ago, when they had 
eaten breakfast in our kitchen. Her hair 
was hanging loose about her face. She 
was pale, and she lay so quietly it was 


hard to tell if she was breathing. I had. 


never seen her look more beautiful. 

Only, all I could think of was that she 
was lying exactly. the way I had seen 
her not more than half an hour ago. I 
was opening my mouth to tell Uncle 
Horace not to worry—that she had been 
lying just like that and then had got up 
and put all the fishing things back once 
before this morning—when she opened 
her eyes. 
| “Horace,” she cried, stretching out 
her hands, "darling, you've come. But 
you shouldn't have, I'm perfectly all 
right... .” 

“Millicent,” he cried, “you're all right. 
Listen, darling, I’m not going fishing, so 
help me God,” and his voice sounded 
like somebody joining the church or get- 
ting married, "I'm never going to leave 
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BENEFITS BABY'S SKIN! 
Clear, Golden Antiseptic Baby Oil 


Is Bought and Used by 3000 Hospitals 


Mennen Baby Oil benefits your 
baby's sensitive skin, because 
mild and gentle Mennen is an 
Antiseptic Baby Oil! 

Mennen is the oz/y famous baby 
oil that Zs antiseptic! That's why 
over 3000 hospitals buy and use it 
on the extra sensitive skin of new- 
borns! That's why four times mote 
doctors recommend Mennen Anti- 
septic Baby Oil. Helps guard 
against chafing, dryness, rashes and 
the many other skin irritations 
that can make your baby suffer. 

Clear, golden, silky Mennen 
Antiseptic Baby Oil keeps your 
baby's skin smooth and healthy. 
Clean, fresh-scented, it keeps baby 
smelling sweet. Less greasy to use, 
Mennen Oil won't stain linens or 
harm fabrics. 

Start using Mennen, the original 
antiseptic baby oil, after every bath 
and diaper change! 


Mennen 


Antiseptic Baby Oil 


NO DULL DRAB HAIR 


When You Use This Amazing 


4 Purpose Rinse 


LOVALON, simple and quick to use after 
a shampoo, does these 4 things to give 


YOUR hair glamour and beauty: 


1. Brings out lustrous highlights. 
2. Adds a rich, natural tint to hair, 
3. Rinses away shampoo or soap film. 
4. Leaves hair soft, easy to manage. 
LOVALON does not permanently dye or 
bleach — merely tints the hair as it rinses. 
Comes in 12 flattering shades. Try Lovalon. 


At stores which sell toilet goods 


the hair as il Rinses 
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FREE: Write for baby bundle con- 
taining Mennen Baby Oil, 2000 
baby names, Baby Care Guide, 
layette sachet card, shopping list. 
Box 1206-K, The Mennen Company, 
Newark 4, N. J. Offer good only in 
U.S.A., expires November 1, 1947. 
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Paintings by John Scott 


The Flavor’s the Thing 
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not just © 
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you again, never, as long as I live." 

I shut my mouth tight. And I kept it 
shut all the time Aunt Millicent kept 
protesting that he must go right on and 
take his trip. I kept it shut that evening 
when Mother told Father all about dear 
Millicent's terrible spell. I even kept it 


shut, years afterward, when everyone | 


was marveling how a frail, little thing 
like Aunt Millicent could outlive Old 
Horace, who had always been as strong 
аз ап ох. 

Most of all I kept it shut when Mother 
said she couldn’t understand what on 
earth had changed me overnight from 
a child who was sick half the time into 
a girl who wouldn’t admit she was hurt, 
even if a barn fell over on her. 


THE END 


KEEP YOUR SHIRT ON, 
FELLOW 


[Continued from Page 3] 


do, it simply wouldn’t get us anywhere. 
We'd just find ourselves in the same kind 
of spot, somewhere else, nearer home, 
and you can't keep backing down for- 
ever. No, we've got to settle this thing 
with Russia, and we might as well settle 
it now, but I feel pretty sure we can 
settle it without fighting. 
You've asked me, so I'll tell you why 
I feel that way but, understand, I don't 
have: any inside dope and I won't be 
telling you anything that everybody 
doesn’t know or couldn’t find out. In the 
first place, I don’t see how any Russian 
in his right mind could want another 
war in this generation, atom bomb or 
no atom bomb. Suppose the Germans 
had invaded the United States in 1941. 
Suppose they had got as far west as Chi- 
cago in one drive, and as far west as 
St. Louis in another, laying everything 
flat as they passed. Suppose, before we 
finally drove the Germans back into the 
sea, we'd had as many soldiers killed 
and wounded as our whole army 
amounted to in 1943, so that we finished 
the war with formations filled up with 
grandfathers and high-school boys. And 
suppose that, besides combat casualties, 
practically half the population of New 
York and the New England states, men, 
women and children, had died of hunger 
and disease, or been killed by the enemy. 
Would that make us feel like starting 
another war? Well, thats about what 
happened to the Russians. However 
much they throw their weight around, 
the Russians know that what they need 
most is about twenty-five years of peace 
to put their country back on its feet. 
That’s the main reason I think there 
will be no war with Russia for some 
time to come. There are other reasons, 
simple ones that are easy to forget. The 
size of the U.S.S.R., for instance. The 
Russians arewt cramped and crowded 
[Continued on Following. Page] 








MIS’ JULIE’S FRUIT TARTS 


Cut Mis’ Julie’s Pie Crust in squares. 
Place slices of canned or cooked 
fruit on each square, gather up cor- 
ners and press together. Bake in hot 
oven 450° for 15 minutes. 


Mis’ Julie’s is a famous old South- 
ern recipe, with plenty of good pure 
shortening to make it "short" and 
delicious! Just add water. Get a 
package next time you shop. 





USING FRESH MINT 


MINT SAUCE FOR LAMB 


Dissolve 1 tablespoon sugar in 1/4 to 
1/3 cup vinegar. Add 1/4 cup chopped 
fresh mint ‘and a pinch of salt; heat 
gently and keep warm about 20 min- 
utes. If vinegar is very strong, dilute 
with a little water. 


MINT JELLY 
Use any apple jelly recipe, cooking 1 
cup chopped mint leaves with each 1-1/2 
pounds of apples when preparing juice 
for jelly. Color a delicate green with 
vegetable coloring. 


TO DRY MINT 


Use fresh, green mint. Remove leaves 
from stems. Wash thoroughly and let 
drain until dry. Spread leaves out in a 
thin layer on tray or cookie sheet. Place 
tray in a cool oven (temperature of not 
more than 150°F.), with door open. 
When leaves are thoroughly dried, store 
in tightly covered glass jar away from 
light. 
OTHER USES FOR MINT 

Put several sprigs of mint in tall glass 
of iced tea, lemonade or other beverage 
—at each sip the mint is inhaled. . . . 
Brew mint tea with fresh or dried mint, 
using same method as for regular tea. . . . 
Add a-few-chopped mint leaves to fresh 
peas, Italian spaghetti sauce or creamed 
new potatoes. 
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Mrs. Robert Lewis, Akron, Ohio, feeding her 
son with a modern Vitaflo Nurser. 
With their nipple, bottle, cap 
all-in-one, modern Vitaflo 
Nuisers are the first real 
improvement in baby feeding 
in years. Mothers are de- 
lighted with their conven- 
ience and babies enjoy the 
benefit of their self-regulat- 
ing, air-valve nipples. Sold 

at 5c-$1.00 stores, 


Vitatlo 


Modern NurserY 20c 


Separate Bottle 1 0c, Nipple orCap 5c 


Nipple down. 
Bottle sealed. 


Nipple up 








The X-Ray shows a toddler's 

foot, twisted and warped in outgrown 
shoes. Toddlers' feet grow very fast. 
You must get a larger size often. 


WEE WALKERS are America's most 
popular baby shoes because they are soft, 
flexible, correctly shaped, yet cost so much 
less, you can afford a larger size often. 
No shoe at any price can be healthier for 
a toddler’s normal feet. 


See WEE \VALKERS...com- 
pare them...in the Infants’ 
Dept. of the stores listed. 
Sizes 2 to 8. ^ 


W. F. Grant Co. 5. 5. Кгеѕве Со. J. J. Newberry Co. 
Н. £. Green Co., inc. 1. ЅПуег & Bros. Scott Stores 
McCrory Stores — Schulte-United Charles Stores Co. 
Metropolitan Chain Stores, Inc. Kinney Shoe Stores 
F. & W. Grand Grand Silver Co. McLellan Stores 
















SMOOTH ONE-PIECE TONGUE 


Prevents pressure on nerves, 
tissues, blood vessels. A fea- 
ture found in very few other 
toddler shoes, even at top 
prices 





WRITE for pamphl г ok At Your 
Baby's Feet." Valuable information on 
foot care, and scale to measure size 
needed. Moran Shoe Co., Dept. W 
Carlyle, Ill. 
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in as the Germans were, or the Japanese. 
They have lebensraum. And their un- 
developed resources are enormous. The 
Russians are probably about as well off 
in that respect, and as near to being 
self-sufficient, as we are. Countries that 
well off do not, as a rule, start major 
wars of conquest. They may do a little 
casual grabbing, if there's territory lying 
around loose that they happen to want. 
We've done that, ourselves. But they 
don't go all out for world-rule.or down- 
fall. 


HEN, too, it looks as if Russia, in the 

West anyway, were coming to its nat- 
ural limit of expansion. You sometimes 
hear that the U.S.S.R. has no natural 
limits, because with their nationalities 
policy of letting each people have what 
looks like a pretty independent setup, 
and actually running the show through 
the Communist Party, they can take over 
any country where the Party can get 
control. On paper, that's logical. Inside 
the present boundaries of the U.S.S.R. 
it's probably practical. It seems to work 
all right in the Byelorussian, and Azer- 
baijan, Kazak and the Turkmenian Re- 
publics. But none of those countries is 
what you and I would call a nation. 
They are just districts where the people 
have a local language or dialect, and 
local customs of their own. Now, ex- 
panding westward, the Russians have 
come into an area where there are some 
old, tough nations. The Czechs and the 
Hungarians, the Poles and the Finns 
have been separate peoples for a long 
time, and taken some hard knocks, and 
stayed in business. For more than a hun- 
dred years the old Czarist empire tried 
to absorb Poland, and the most they got 
out of it was a lot of police work, and 
one headache after another. Poland is 
still a nation, and there's no people on 
earth who like the Russians less than 
the Poles do. The Party seems to be 
running things in Poland now, but I 
doubt very much whether they can go 
on doing so long after the army gets out, 
and you still can't sit comfortably on 
bayonets. You will have noticed that 
although the countries I've mentioned 
are all inside what's called the Russian 
zone of influence, and although two of 
them used to be parts of the old Russian 
empire, the U.S.S.R. hasn't tried to in- 
clude any of them in its federal union. 
Maybe the Russians know that they are 
approaching a limit. 

So far I haven't said anything about 
systems of ideas, about "ideologies," 
because I'm not sure how much such 
things really matter in Moscow. But the 
people who keep warning us against 
Russia say that ideologies do matter, so 
notice this. It’s true that the U.S.S.R. 
is what we call a “totalitarian” state. In 
fact, the Italians and the Germans copied 
the one-party system from the Bolshe- 

[Continued on Page 108] 





ALWAYS 


keep it handy 

in the refrigerator. 
BECAUSE everybody 
likes it! 


WHEN GUESTS 
DROP IN... 


... And it's 
RAID BAIT! 


After school! 
For breakfast! 
In the lunch box! 
ANY TIME of day! 
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EMBARRASSING, ISNT IT? 


> SHINOLA 


NEED 


© Socially, and in business, your appearance 
is very important. You'll find it pays to use 
SHINOLA. Shinola’s combination of oily waxes 
helps hold in and replenish the normal oils 
in leather—and that means longer wear. 
SUMMERTIME is SHINOLA WHITE time. 
This liquid shoe cleaner is a real favorite— 
it’s so easy to put on—yet hard to rub off. 
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WHITE LIQUID 
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The shortage of fats and oils 


is world-wide. Salvage yours! 





EASY ON HANDS 


WRIGHT'S is the easy-on-the-hands 
way to clean valuable silver. Tt’s a 
soft, *'air-floated" cream. 
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viks. And it’s true that Communist prop- 
aganda, like Nazi propaganda, talks 
about “tomorrow the world.” But there’s 
a big difference. The Communists don’t 
have any master-race theory. Their hope 
of expansion depends on Communist 
revolutions, on revolutions made in each 
country mainly, at least, by the people 
inside it. (Revolutionists always think 
their brand of revolution is going to 
spread all over the world. Lots of Ameri- 
cans thought ours would after 1776; 
most of the French thought theirs would 
after 1789.) If the Communist theory 
proves to be wrong—if the people of the 
rest of the world choose not to be Com- 
munists, then, that's another limit to-Rus- 
sian expansion. 

The final limit, of course, is our threat 
of force: the atom bomb and all the 
deadly gadgets that go with it. I think 
we are entitled to assume that the Rus- 
sian people, as a whole, don't want to 
commit suicide any more than we do. 
You remember Mr. Ridgely, our C.I.C. 
officer? The morning after we got the 
news about Hiroshima, he said: “I knew 
if we let those scientists fool around with 
ihis war, they'd end up by making it 
dangerous. I want out of here, and I 
think we'd better call this whole thing 
off." That's still the most sensible remark 
I've heard anybody make about the atom 
bomb. And I expect a good many Rus- 
sians can figure out how dangerous war 
would be now, whether or not they had 
the bomb themselves. 


ELL, you say, if the Russians don’t 

want another war, why do they act 
the way they do? That's one to stump the 
experts. But I can give you some com- 
mon-sense answers, partial answers, that 
don't depend on,any deep dark Russian 
plot to conquer the world. In the first 
place, remember they've just won a 
tough war, a big war, and that's enough 
to make any people a little chesty. It's 
more stimulating to the Russians be- 
cause it's the first big war they've won 
since Napoleon's time, over a hundred 
and thirty years ago. In between, the 
French and British whipped them in the 
Crimea, the Japs whipped them in Man- 
churia, and the Germans licked the tar 
out of them in 1916-17. Even when they 
did win a little war, against Turkey, 
back in the 1870's, they weren't allowed 
to cash in on it. Now, when they have 
been on the winning side, and think they 
have contributed more to the victory 
than anybody else, it isn't surprising that 
they think they ought to collect some of 
the things Russia has been wanting for 
a long time. 

They want to collect reparations and 
booty, for instance, and they don't much 
care how. That's one of our most fre- 
quent complaints against them. There's 


a lot of truth in it. But when you read 
about Russian demands for reparations, 


and the stripping of food and machinery 


from areas that can barely struggle along 
as it is, remember that the Russians have, 
at least, the excuse of the desperately 
poor. If the richest part of your country 
has been turned into a desert, if, over 
hundreds of square miles, there are no 
tools left to work with, and no farm ani- 
mals, and your own people are hungry 
and in rags, it's hard to remember, when 
you see a pig or a pair of pants, that 
your former enemies must live too. 


E also complain about Russian ex- 

pansionism, about their grabbing 
territory. So they do, but their expansion 
is somewhat less alarming when you re- 
member that the U.S.S.R. right now isn't 
so big as the old Russian empire was in 
1905, and that except for a little corner 
on the Baltic, and a little corner against 
the Carpathians, everything the Soviets 
have annexed in the last eight years was 
Czarist territory not so very long ago. 
Even their main unsatisfied claims are 
just old Czarist claims revived. The 
British practically gave the Czar north- 
ern Persia in 1907, and promised him 
Constantinople and the Straits in 1915, 
and didn't seem to feel then that the bal- 
ance of power would be upset if the 
Russians moved in permanently in both 
areas. 

What's really alarming is the way the 
Russians seem to be muscling in on coun- 
tries like Poland and Hungary and Yugo- 
slavia, and taking over the government 
through local party stooges. As I’ve said, 
Im not sure that’s going to last. But 
right now the backwash of the war has 
left all that area, and a good deal of 
the rest of Europe besides, a political 
and economic vacuum. There just hasn't 
been any stable government, or any 
stable economy. Into such a vacuum the 
nearest big power is likely to be sucked, 
like it or not. Our critics would say that 
we and the British have let ourselves 
get sucked into Greece and Italy with 
no better excuse. In the long run, the 
problem in those borderlands of eastern 
and central Europe is the same as the 
problem all over the world. If the things 
we believe in, democratic government, 
and personal liberty and private enter- 
prise are going to win out, then the 
economy that supports those things has 
got to be made to yield a decent living, 
and a fair amount of security, and a 
reasonable hope for the great mass of 
the people. Misery and insecurity, gross 
injustice and oppression, hatred between 
rich and poor, are all so many invitations 
to Communism to step in. If we can help 
the people of Europe make some kind 
of democratic economy work, we don't 
need to be afraid of Communism there, 
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any more than we need to be afraid of 
it over here if we can keep our own 
economy working. 

The toughest problem is the difficulty 
of working with the Russians—their iso- 
lationism. They are suspicious of us and 
our motives, and they guard their na- 
tional sovereignty. Some of the reasons 
for their acting that way are pretty com- 
plicated, but the biggest and simplest is 
fear. They are afraid of us—more afraid 
of us than we are of them. They feel as 
sure that we want to overturn their gov- 
ernment and force them to accept a cap- 
italist system as any of us do that they 
are out to undermine the American way 
of life. In the past, we've both given each 
other reasons for being afraid of each 
other, but we'd better both get over it. 
There's nothing more dangerous than 
that kind of fear. We've got to make 
up our minds to live together in spite 
of our differences, if we want to live 
at all. I think we can. It will take time, 
but, as I've said, I don't think the Rus- 
sians want to fight now. We shall have 
the time, if we know how to use it. 
Maybe twenty-five years from now it 
will seem absurd that anybody should 
ever have thought we'd have to fight 
the Russians. Maybe, given time, the 
U.N. will grow up to be big enough to 
step between any two nations that grow 
angry or afraid. Maybe, twenty-five 
years from now, it will seem absurd to 
think of fighting wars at all. It is, of 
course. 


c fellow, if I were you, that's 
the way I'd play it. I think I know 
how you feel. Part of your uneasiness is 
rational enough. There could be another 
war which would bust up all your plans, 
and make all this effort you are putting 
in just so much waste. That's a chance 
you have to take. But part of what you 
feel is just the restlessness and depression 
that catches up with all of us when we 
look ahead and see nothing but a long 
stretch of hard work, and decisions to 
make, and chances of failure, and less 
money and less fun than we'd like to 
have. It isn't just what you thought life 
would be like when you got out of the 
service, is it? Just getting along on what 
Uncle Sam allows you, and what hel 
stand for your-earning on the side is 
tough going with prices the way they are, 
and I suppose it’s tougher still to see 
some of the boys who got out when you 
did earning more in a week than you 
can scrape together in a month. I’m not 
going to argue with you about that part 
of it. You know all the reasons in favor 
of an education as well as I do. We went 
over them together on more than one 
night watch. If you've changed your 
mind now, well, it's your life, and you 
must decide for yourself. Only decide on 
your own terms. Don't let the headlines 
and the commentators get you all mixed 
up. . 
ү [Continued on Page 110] 
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Universal Appeal 


Quality is the word for this all-purpose shortening that has 
been the choice of the finest cooks for over a generation. 
For delicious results in all your cooking and baking, insist 


upon Wilson's Advance—the shortening famed for its: 


Purity Creaminess 
: Whiteness Digestibility 
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NEVER wait! At first 
sign of sore toes from 
tight shoes, protect them 
with Dr. Scholl's Zino- 
pads. You'll have instant 
relief and stop corns before 
they can develop! 

But—if you have corns, 
саПоџѕеѕз ог bunions— 
Zino-pads will instantly 
stop painful shoe friction 
and lift pressure, 

Remove Corns, Callouses 
You’ll marvel, too, how 
the separate Medications 
included speedily remove 
corns, callouses. Try them! 


CALLOUSES 
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BUNIONS 


D! Scholls Zino-pads 
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Worry of 


FALSE TEETH 


Slipping or Irritating 


The annoyance and embarrassment caused 
by a loose or wabbly dental plate are a con- 
stant source of worry. Loose plates often irri- 
tate tender gum “tissues. Thousands sprinkle 
their plates with FASTEETH. It gives them a 
wonderful sense of security and added comfort. 
FASTEETH holds false teeth firmer, and being 
alkaline (non-acid), checks gum soreness and 
irritation due to the chafing of a loose plate 
or to excessive acid mouth. No gooey, pasty 
taste or feeling. Get alkaline FASTEETH at 
your druggist. Accept no substitute. 


When Gums Shrink, Plates Loosen—See Your Dentist 


modern 
sweeping 
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Let me remind you, though, of one of 
the things we talked about. We agreed 
then that there might be another war, 
but that there didn’t need to be. If 
enough people had really understood 
what was going on, we said, there need 
not have been World War II. To avoid 
another one, we said we needed, most 
of all, better informed people, people 
who knew more about the world they 
lived in. And we agreed that it was every 
man's duty to learn as much as he could 
and to help influence his neighbors, and 
not to give up hoping and working for 
a peaceful world. That used to be a part 
of your plan, a part of your reason for 
going to college. I don't think anything 
that has happened so far need make us 
lose hope. That was the trouble last time, 
you remember: too many people lost 
hope too soon. Too many people, espe- 
cially here in America, forgot about the 
world, and scrambled for their own profit 
and their own safety. At the end, too 
many people, especially in Europe, acted 
as if they were paralyzed with fear, be- 
cause they were certain that the worst 
was bound to happen. Indifference and 
despair and panic—those are the surest 
ways to invite catastrophe. You've got 
to have some faith in life if you're going 
to go on living at all. And if you want 


a better and safer world to live in, maybe 
it's up to you to lend a hand. That might 
be a reason you've forgotten for finishing 
that degree. 

One last word, Bob. You don't have 
to wait until you are out of college to 


start lending a hand. Take those past- 


"midnight discussions you tell me about. 


Get into them with both feet. Talk up 
the U.N. Point out how bitter words be- 
tween nations may be a hopeful sign 
rather than a discouraging one. If the fur 
flies over international conference tables, 
that may mean that the cards are face 
up on those tables, as they should be. 
The hotter the discussion, the more it 
establishes the principle that words and 
not wars, open discussion rather than 
guile and trickery, are the best ways to 
settle differences between nations. If 
you can influence, even slightly, only a 
dozen of the boys you know, you may 
be influencing a dozen families and in 
the end a dozen communities. That’s 
the way public opinion is formed in this 
country. And, when it is formed, the 
government in Washington does what 
the people expect it to do, That’s how 
democracy works. 


Yours, 
Garrett Mattingly 
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board is not necessary. In these days of 
limited space, save corners by making 
your necessary furniture do double duty. 
I discovered that large items stayed on 
the larger flat surface of a table better 
than on a narrow, slippery ironing board. 
Pad the table with bath towels, then one 
or two folded sheets for a smooth sur- 
face. "Sadirons" (flatirons) are a little 
slower than the electric type but they do 
work. Heat by placing on a pie tin over 
flame, to prevent blackening of iron bot- 
tom. When hot (should sputter when 
touched by wet finger tip), place on 
folded clean paper (not newspaper, as 
heat melts printer's ink and smears) and 
have a piece of white candle or paraffin 
on end of paper. Pass iron over wax, rub 
on paper and proceed to iron, renewing 
bottom of iron on wax now and then. 
Keep irons heating alternately. 


I5 the galley, I use a ten-cent wire 
toaster which sits over a flame and 
toasts bread a delicate brown! Do you 
have to cook on a two-burner stove with- 
out an oven? Get a little tin oven and 
place over one flame. It really works! I 
have turned out baked dishes, muffins, 
pies and even delicate cakes. It bakes 
faster than ordinary ovens, so a pie tin 
of water on the bottom rack prevents 
burning. Have flame lower than recipe 
calls for, and bake food a little longer. 
To crisp potato chips, place in a heavy 





skillet or cast-aluminum pot, cover se- 
curely and place over low flame for 5-10 
minutes. Remove cover and allow to cool 
before serving. 
I am the "Modern Mrs.," gone old- 
fashioned! ' 
MRS. J. R. CARTER, Miami Beach, Fla. 


Salt and Aluminum 


In the Neighbor columns, in the March 
issue, we printed a suggestion from a 
reader who had found that salt, rubbed 
on the under surface of her ice-cube pans, 
overcame their stubborn tendency to 
stick. It worked fine for us too! But now 
we find that salt and aluminum, when 
kept in constant contact, is not a good 
idea. A letter from the Test Kitchen of 
The Aluminum Cooking Utensil Co. says, 
"Salt being in solution would corrode the 
trays very quickly. Unfortunately, salt in 
water solution reacts with aluminum 
causing this corrosion in the form of 
minute pinholes." Wish we'd known this 
before—but we know it now, and pass 
the word along. 


Three dollars will be paid for each 
letter published and one dollar for each 
brief, practical Neighbor suggestion 
letters submitted. Ad- 


quoted from 
dress Dorothy Blake, Neighbor Editor, 
Woman's Day, 19 West 44th St., New 
York, 18, N. Y. 
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WITH THE MAGIC FINGER 


MAKES YOUR SEWING MACHINE TWICE AS 
VALUABLE--SO SIMPLE A CHILD CAN USE IT! 


Say goodbye to costly alterations ...and 
forget the nuisance of trying to keep blind 
stitches from showing. It’s easy with Miracle 
STITCH MASTER, the amazing invention that 
doubles the value of your sewing machine 
by enabling it to do the entire sewing job-— 
from blind collar seams to blind skirt hems 
—as well as any other sewing job that calls 
for hidden or invisible stitching. Comes to 
you completely assembled . . . all ready to 












use! Eliminates hours of tedious handwork, 
. .. Miracle STITCH MASTER gives you trim, 
tailored hems, professional-looking cuifs and 
edges in a matter of minutes. 
— buy it—today. At 
your tayorite depart- 5б; 
ment store .................... 
Included. 
“HOW TO SEW SO EASY" 
f$ 48 pages of sewing short cuts, 
If STITCH MASTER is not 
yet in your favorite de- 
Y partment store, write to: 
STITCH MASTER CO. 214 S. Loomis St. Chicago T 












In the July issue... 
Eighteenth Summer 
by E. M. Ogilvie 
When Ellin fell in love with a fisherman 
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HOME CANNERS! It pays to say, 
"Beg Your Pardon! I Want 


BERNARDIN 


CAPS AND LIDS 


Extra safe, convenient, 
economical. Clean, white 
triple protection on 
inside surface. No. 63, 
standard, wide mouth 
sizes. Send 10c for 
Bernardin Home Can- 
ning Guide. Write, 















Bright, fast kitchen 
colors in attractive 
designs. 


SOLD AT ALL LEADING STORES 


MORGAN COTTON MILLS, Inc., LAUREL HILL, N. C. 
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THE HOLLYWOOD PICTURE 
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out and weighted down. A superior pic- 
ture, nevertheless, and a most unusual 
one. 


CALCUTTA (Paramount) with Alan 
Ladd, William Bendix and Gail Russell. 
Reckless American pilots, mysterious 
murders, dangerous smugglers, smirk- 
ing, menacing, turbaned Hindus, suave 
gamblers, and a beautiful brunette who 
may or may not have had something 
to do with the murders. Alan Ladd as 
coldly fascinating as ever, and William 
Bendix making his lines sound funnier 
than they are. Edith King is extremely 
amusing as a hard-boiled Harridan. 


TIME OUT OF MIND (Universal- 
International) with Robert Hutton, Ella 
Raines, Phyllis Calvert, Eddie Albert 
and Leo G. Carroll. Censorship and a 
highly fabricated happy ending have 
taken the starch out of the original story 
of erratic musical genius versus a stern, 
rock-bound father, and three doting fe- 
males. But superb photography alone 
makes this worth seeing, and the New 
England atmosphere of the period is 
extremely well done. Oddly fascinating 
in spite of frequent lapses into archaic 
acting. 


THE EGG AND I (Universal-Inter- 
national) with Claudette Colbert, Fred 
MacMurray and Louise Allbritton. Why 
any best seller that comes along is sup- 
posed to make good movie material is 
beyond me. This one has been altered 
and molded into shape as a vehicle for 
the glossy, comic talent of Claudette Col- 
bert, and the slap-happy drollness of 
Fred MacMurray. While they manage 
to make it mildly amusing, the large 
doses of cliches and what can only be 
called corn are downright embarrassing. 
The comedy is pure slapstick, and Mar- 
jorie Main as Ma Kettle walks off with 
most of the laughs. 


BUCK PRIVATES COME HOME 
(Universal-International) with Bud Ab- 
bott, Lou Costello and Tom Brown. 
Comedy being the scarce commodity it 
is these days, this is most welcome. 
Plenty of laughs throughout, and a 
midget automobile chase at the finish 
that is hilarious. 


THE END 
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Save hard, messy work. Let Sani- 
Flush clean your toilet bowl. Then 
you'll know it's really clean and 
odorless. There's no rub or scrub. 
Sani-Flush acts chemically. Cleans 
away all unsightly stains and invis- 
ible film the quick, easy, sanitary 
way. Disinfects, too. Just sprinkle 
Sani-Flush. 

Perfectly harmless to septic tank 
systems. Effective in hard or soft 
water. Sold every- = 
where—two sizes. 
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FREE FOR SEPTIC TANK OWNERS 


A scientific report that proves Sani-Flush 
will not injure septic tanks or hinder their 
action when used to clean toilet bowls. Ad- 
dress The Hygienic Products Co., Dept. 
315, Canton 2, Ohio. 





Fats and oils are still scarce! 
Salvage all waste kitchen fats! 


PIN-UP Z0 


COMMENDED 
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о Pat. 2307752 


_ Handy “PIN-UP” Soap Hanger 
makes unsightly soap dishes old fashioned. 
Held by this modern hanger, the bar dries 
is more convenient 
to use. Saves up to 44 on soap. Buy it at your 
local dealer or send 25c to us. 

CARTER MACHINE & TOOL CO. 
1233 Broadway Court 
ROCKFORD, ILLINOIS 


quickly, lasts longer, and 
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Jack Benny would be the first to agree 
that in all of their shows, even the best 
ones, there are portions which never 
should have been broadcast—gags which 
laid eggs, punch lines which suffered 
from poor timing, skits which were over- 
long or just fell flat. The human anguish, 
sweat and loss of sleep which go into 
these broadcasts are beyond comprehen- 
sion. Usually a thirty-minute show takes 
a whole week to put together, and the 
job isn’t finished until perhaps five min- 
utes before air time. Transcriptions or 
recording tape would put an end to this 
killing pace. If someone had what he 
thought was a good gag it would go 
into the script without the usual long- 
drawn-out wrangling. If it subsequently 
got a laugh from the studio audience it 
would remain on the “tape,” if not— 
SNIP! Out she goes and no harm done. 

But, oh, brother! what you couldn’t 
do with a pair of scissors on any of 
the current audience participation clam- 
bakes you'd care to mention! I don't 
know about you, but if I had the shears 
in my hand the recording tape would 
look like a box of egg noodles when I 
got through with it: “What did your 
husband say when he proposed to you, 
Mrs. Pfansterner?” SNIP! ... “And now 
our master of ceremonies, that friendly 
fellow with the genial smile and cash for 
your correct answers, that prince of pal- 
aver, that—” SNIP! . . . “From Brooklyn! 
Well isn’t that—” SNIP! . . . “And now, 
Mr. Bittner, our insurance salesman from 
Duluth, will sing ‘Open the Door, Rich- 
ard’ with a mouthful of moth balls” 
SNIP! . . . “Tell me, Ida, do you think 
men with mustaches are more—” SNIP! 
. . . Where did you meet your husb—” 
SNIP! .. . “And now our announcer 
has a word of sound advice for all you 
housewi—” SNIP! . . . “Tell us, why do 
want to jump out of an airplane in a 
parachute, Miss KI—” SNIP! ... “You 
don’t mind if I call you Helen, do you 
Mrs. Norton? My name’s Bill.” SNIP! 


LISTEN HERE 
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. .. “For our outstanding grandmother 
of the week we are glad to salute—” 
SNIP! ... “Where in the world did you 
buy that hat, Mrs.—” SNIP! .. . “Did Joe 
get down on his hands and knees when 
he propo—” SNIP! . . . “So, who is the 
better half—the men or—” SNIP-SNAP- 
CLIP. 

What about the future of this tran- 
scription business? Well, I can only tell 
you that the high-priced stars like Allen, 
Benny, Bergen and Hope are casting en- 
vious glances at Mr. Crosby and his life 
of comparative ease. My guess is that 
before very long all the big comedy 
shows will be transcribed and NBC and 
CBS will be forced to back down from 
their present stand. In any event, the 
simple procedure of transcribing, editing 
and then broadcasting is bound to result 
in comedy shows far surpassing anything 
you and I have heard to date. Then, too, 
all the deleted gags can be packed into 
barrels and sold for 50 cents on the dol- 
lar to Milton Berle. : 


JUNE SNAPSHOT John Tackaberry 
is the Horatio Alger of the radio comedy 
writers. A twist of fate in the form of 
a twist of a radio dial gave this strapping 
200-pound, 35-year-old automobile sales- 
man his start as a writer. On New Year's 
day, 1942, John was idly turning his 
radio dial when he suddenly heard the 
voice of bandleader Horace Heidt an- 
nounce that he would be interested in 
interviewing trumpet players, saxophone 
players and comedy writers in Houston 
the following week. Being neither a 
trumpet nor sax player, but having a 
good sense of humor, Tackaberry wrote 
a script which he showed Heidt the fol- 
lowing week. The bandleader liked it 
and asked for more. Unwilling to travel 
at the time, since his wife was expecting 
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New York 18, N. Y. 


PLEASE CLIP THE FOLLOWING ANNOUNCEMENT AND 
SEND IT TO SOME MAN IN A VETERANS HOSPITAL 
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FOR HOSPITALIZED VETERANS ONLY r 


Here's'a chance for hospitalized veterans to earn some cigarette `~ 
money while listening to the radio. I want you men to help me find 
QUIZ FIZZLES, and I’m going to pay $5 to the veteran who first 
sends in each one printed in this column. A QUIZ FIZZLE is a radio 
quiz question with an answer that went astray. It’s a funny wrong ; 
answer given, unintentionally, by an amateur contestant on a radio 
quiz program. Here’s a sample QUIZ FIZZLE from a recent quiz show: 

* Question: What is the difference between a liter and a quart? 

Answer: Puppies come in liters. e 

There are dozens of them on the air every day. Send ’em in. In case 
duplicate QUIZ FIZZLES are received, the veteran sending the one 
bearing the earliest postmark will be paid. None will be acknowledged 
or returned. Include the name and date of the quiz program on which 
you heard the QUIZ FIZZLE, and be sure to print your own name. 
rank, serial number and hospital in the upper right-hand corner of 
the paper. Send to: Quiz Fizzles, Woman’s Day, 19 West 44th Street, 
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their first child, John agreed to mail 
scripts to Heidt as the latter played 
theater dates across the country. Starting 
at $25 per script, John was getting $75 
within a few weeks. Several months later 
Heidt called him to Hollywood. By the 


. summer of 1943 Tackaberry was writing 


for the "Jack Carson Show" and was 
signed by Jack Benny for his opening 
show that same fall. He has been with 
Benny ever since, along with the three 
other regulars—Sam Perrin, Milt Josefs- 
berg and George Balzer. 

The typical week for Tackaberry runs 
something like this: Sunday afternoon 
(PST), right after the Benny broadcast, 
the four writers get together with their 
boss in his dressing room at NBC and 
discuss plans for next week's show. The 
skeleton show is split in half, with Perrin 
and Balzer taking one 15-minute seg- 
ment and Tackaberry and Josefsberg the 
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other. On Tuesday and Wednesday the 
writers work at home developing gags, 
ideas and skits and piecing it all roughly 
together. On Thursday the four meet 
with Benny at his office in Beverly Hills 
where they spend the day discussing 
the rough script. On Friday they rewrite 
it in preparation for the first reading 
on Saturday morning. Saturday is always 
tough and usually seven or eight min- 
utes have to be cut from the script to 
make it fit into the half-hour show. The 
next 24 hours are spent in doctoring, 
revising, rehearsing and administering 
to nervous dyspepsia. 

The genial writer was born in Ade- 
laide, Australia, October 9, 1912, the 
son of Dr. A. L. W. Tackaberry, a prac- 
ticing physician and surgeon of Houston. 
His mother was born in New Zealand. 
At the age of eight: John moved with 
his family to Texas. His schooling in- 
cluded two years of law which he found 
dull. His first job was in a filling station, 
after which he supervised the installation 
of oil-well equipment. Subsequently he 
sold automobiles. Now a solid citizen of 
Beverly Hills, he lives in a neat canyon 
home and drives a large gleaming car 
—the kind he used to sell in the days 
before he tuned in to Horace Heidt. 

THE END 
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dreaming its placia way through a friendly town and a smiling 
countryside. Like the green pastures that border it—a peaceful and 
picturesque part of the American Scene... Painted by Adolf Dehn 
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AND ENJOY MAXWELL HOUSE THAN ANY OTHER BRAND OF COFFEE! 
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e Like this familiar pastoral theme, Maxwell House is part of the 
American Scene—for coffee is America's favorite beverage, and Maxwell 
House is its favorite coffee. 

Why? Because only Maxwell House has that *Good to the Last 
Drop” flavor! To achieve it, many choice Latin-American coffees are 
















expertly blended for mellowness... vigor... richness... full body! 
“Radiant Roasting” develops the full flavor goodness. Vacuum packing 
seals it in, roaster-fresl:! No wonder more people buy Maxwell House 
than any other brand of coffee at any price! 


Tune in . . . Maxwell House Coffee Time .. . NBC, Thursday nighi 
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When you have a can of MOR on the 
pantry shelf you have a square meal 
after a man's own heart only minutes 
away from his place at the table. 





Food / Consultant to Wilson & Co. 


Wilson's MOR, made of delicious sweet pork shoulder meat, is pro- 
cessed and seasoned the exclusive Wilson way. That's why so many 
women say that MOR is "First in Flavor." As for convenience, MOR 
is also “tops.” Sliced cold, fried, or glazed and baked like ham, MOR 
is the basis for many a satisfying, “quickie” meal. But remember, only 
Wilson’s MOR has that good MOR smoothness and fine flavor. It’s the 
canned meat that has the “Reach of Preference” everywhere. Try it today. 
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